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Tomato Pulp Cans 





Every canner of Tomatoes and Catsup 
Manufacturer 1s interested in proper 
shipping packages for Pulp. Barrels 
are expensive and unsanitary. Many 
large users of Pulp have adopted our 
Five Gallon Square Gan with Sanitary Enamel. 
This can is made with either solder 
top or. screw top, cased or plain, and 
is perfectly sanitary. 

Samples and prices on application. 


American Can Company 


New York Baltimore Chicago San Francisco 


SUED is i, Antti GEN lis a ats a inl ian atl Seite 
































SECRETARY-J. L. FLANNERY. JR., CHICAGO, ILL. 








W. H. NICHOLLS € CO. 


Canned Goods 
Brokers 


33-35 River St. CHICAGO 








J. K. ARMSBY CO. 
Wholesale 
Brokerage anu Commission 
. Pacific Coast 
Products 
42 River St., CHICAGO 


Francisco 
New York 
Les Angeles 





SAM BAER & CO. 


Brokerage 


and Commission 


Canned Goods and Dried Fruits 
Write Us. 


34 WABASH AVE., CHICAGO 








E. C. SHRINER 6 CO. 


Manufactarers’ Agents and Brokers in 


Ganned Goods and Gans 


BALTIMORE. MD. | 





EDWARD P. SILLS 
Packers’ Agent and Broker in 
Canned Goods... 
42 RIVER ST., CHICAGO 


Correspondence Solicited. 
Liberal Advances on Consignments. 


LOUIS M. PARK COMPANY 


Established 1896 


Canned Goods 
rad Brokers 


Note.—We cover all jobbing points ryt 
these 


OFFICES 
Minneapolis 


cities. No betier equipped brokerage 
in the west. 





EMERSON @ HALL 


— CANNED GOODS 


were «= DRIED FRUITS 


CANNERS ano PACKERS AGENTS 
CORRESPONDENCE SOLICITED 
Personally Cover all Jobbers in Nebraska and Minnesota. 





T. J. O'BYRNE & CO. 
Brokerage Commission 


Canned Goods and Dried Fruits 











WILLIAM DUGDALE 
CANNED GOODS COMMISSION 
AND CANNERS’ SUPPLIES 

301 Majestic Building 
INDIANAPOLIS, IND. 





E.L. STANTON & CO. 


Merchandise Brokers and 
_ Manufacturers’ Agents 


Canned Goods, Dried 
Fruit and Specialties 
205-7 S. Seventh St., ST. LOUIS, MO. 








42 RIVER ST., CHICAGO 





G. M. AHRONS CO., LTD. 
NEW ORLEANS 
CANNED GOODS BROKERS 


Selling Agents Southern Packers 
SHRIMP AND OYSTERS 


Correspondence Solicited. 





DALLAS MERCANTILE CO. 
BROKERS AND MANUFACTURERS AGENTS 


OFFICES * 
Dallas Mercantile Co., Dallas, Texas. 
Inter-State Brokerage Co., Oklahoma City, O. T. 
Gnter-State Brokerage Co., So. McAlester, 1. T. 


We travel men. DALLAS, TEX. 





WM. M. McKOWN 
Broker in 
Canned Goods 
and DRIED FRUITS 
LOUISVILLE, KY. 





J. L. FLANNERY, JR. 


BROKER 
42 River st. - CHICAGO 





WALTER A. FROST & CO. 


Brokerage and Commission 
Canned Goods and Dried Fruits 


Correspondence Solicited 
5 WABASH AVE. 2 CEI%AGO 








GETTYS BROKERACE CO. 
SUCCESSORS TO 
GETTYS & GILBERT 


BROKERS and COMMISSION MERCHAN!S 


CANNED GOODS, DRIED FRUITS, 
SALMON, CALIFORNIA PRODUCTS 


806 SPRUCE ST., ST. LOUIS, MO, 





PINK SALMON 


The Best Quality and Most Popular 


Rr a 
DtauGs 


GRIFFITH-DURNEY CO. 


‘ LEADING SALMON HANDLERS 
SAN FRANCISCo, - CAa 








Vandever & Schroeder 


ST. PAUL, MINN: 


C. A. Vandever 


MINNEAPOLIS, MINN. 
ESTABLISHED te98 


Canned Goods «.« Cans 


BROKERS 





SEAVEY & FLARSHEIM 
MERCHANDISE BROKERS 
CANNED GOODS 
KANSAS CITY, MO. ST. LOUIS, M0. 

ST. JOSEPH, MO. 
ST. PAUL, MINN. 
Cover AN Jebbing Centers Adjacent te Aheve 
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Canned Goods Brokers and Commission Houses 
THE J. M. PAVER COMPANY 


EXCLUSIVE CANNED GOODS BROKERS 
INDIANAPOLIS, IND., Majestic Bldg. CHICAGO, ILL... 53 River St. ST. LOUIS, MO., 605 Granite Bldg. 


BAKER & MORGAN | | | MARTIN & CO.|H. F. Donley Co. 


Merchandise Brokers 


























CANNED GOODS : | 
erchandise , 
BROKERS M seisaiabanae 


Brokers 


ABERDEEN, - MARYLAND Canned Goods 
Canned Goods pied Fruits 














Our Specialties ‘83 South Front St. OMAHA | 
CORN & TOMATOES MEMPHIS, TENN.) Cover Jobbing Points: Nebraska, Western lowa 
“‘Slaysman” Double Seaming Machine ‘‘Slaysman’’ Inclinable Power Press 

No. 2 No. 58 





This machine may prion be ‘soa with oo inter shaft with cone pulley, 80 The above illustration sopeemeans | the general ote and appearance of 
** to permit of a speed aif dl the No. 5 Power Press in an inclined position if desir- 
re nee “eS - ee able. It is well made, we ‘i Deartage are reamed and scraped. 


Write for Prices and Discounts 


ESLAYSMAN G&G CO.,y, wce%i¥ices tovrassve Baltimore, Md. ' 


H. H. LYCHE, 616 Teutonic Building. Chicago. Agent for Middle West 
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COTTINGHAM 


Sea45 = * 


CANNING MACHINERY )F ALL KINDS 





INCLUDING THE CELEBF -TED 


Queen Anne Cooker 





SIMPLE — Light Running — Easy to Clean— None Better 
SEND FOR DESCRIPTION, TERMS, ETC 


ADDRESS 


H. COTTINGHAM, 
BALTIMORE, MD. 




















The Plummer Pea Filler 


Fills ALL grades equally well—works with- 
out plunger, stirrer or other forcible means for 
preventing clogging. Never damages even the 
most tender Peas. Large capacity yet slow in 
motion—Simple, Sanitary, Durable. 
Guaranteed superior to all other machines used 
for same purpose. 


The Plummer Pea Blancher 


is the ONLY Triple Bath Blancher and embodies the 
ONLY SCIENTIFICALLY CORRECT METHOD 
OF BLANCHING PEAS 


The Plummer Blancher Is a Triple Machine 


It consists of three separate and distinct tanks and three 
separate and distinct conveyors—arranged tandem, with provision 
for wenecenrne the peas from one tank to another and varying 
treatment of the peas in each tank—This is important—Read 
description carefully and don't let yourself be fooled into sup- 
posing that equally good results can be accomplished by the use 
of a single bath—it cannot be done. 

If any pea packer is apparently satisfied with the results ac~ 
complished by use of a single tank machine, the case is simply 
that he does not know what can be accomplished and what the 
Plummer will do. The users of the Plummer Blancher will tell 
you the iesults of their experience with the Triple Tank Blancher, 
as compared with single bath treatment. 

Remember the blanching is the most important operation in 
the entire mocess of packing peas. It can't be done any old way 
and get right 1esults. 


SPRAGUE CANNING MACHINERY CO. 


DANIEL G. TRENGH @ CO., General Agents 
CHICAGO, ILL. 








A. 
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Being able to secure exactly the correct 
speed at any time on your cappers, fillers, 
blanchers—in fact on any machine—means 
everything in the production of the best 
quality of goods and the greatest quan- 
tity. 


“THE REEVES” 


VARIABLE SPEED TRANSMISSION 


gives you any speed at any time. By 
simply turning a hand crank you ‘‘spéed 
up’*’ or ‘‘slow down’’ as may be desired. 
No shifting of belts nor stopping the ma- 
chine, 

Hundreds of them are in use in the larg- 
est canning factories of the country. 

Write for catalog and prices. 


REEVES PULLEY CO., COLUMBUS, IND. 


Money Saver 
































RAYMOND LEAD COMPANY 


LAKE AND CLINTON STREETS 


CHICAGO 





MANUFACTURERS OF 


SOLDERS 


OF ALL KINDS FOR 
Canners’ Use 





Pig and Bar Lead and Tin 


Unequaled Facilities for Manufacturing 
a Uniformly Superior Quality of Goods 


Write for Prices, Stating Composition and Quantity Wanted 











Guaranteed 


You can’t af- 
ford to run 
without it. 


Will take care 
of any num- 
ber of Kettles. 


NEVER FAILS! ALWAYS RELIABLE! 


The Empire Clock 


Automatic Process Alarm 
RTE RMN 2 mmm ee 


Place a plug (same number on it as on 
kettle to be timed) opposite the number 
of minutes process is to continue, 
and when time is up alarm rings. 


Sprague Canning Machinery Co. 
Daniel G. Trench & Co., Gen’! Agents, Chicago, IIs. 
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"BLIsSS” 
AUTOMATIG GAN MAKING MACHINERY 


| COMPLETE EQUIPMENTS 


FOR 


SANITARY CANS - - PACKERS’ CANS 


The Automatic Double Can Heading Machine shown 
in illustration handles CANS from 1% in. dia. x 1% in. 
long, to 4% in. dia. x 7 in. long. Heads one or both 
ends of cans at the 


Rate of 140 per Minute. 


The machine is simple and strong in construction with 
no small parts or springs to give trouble. The cams are 
designed to give the machine a smooth, continuous 
motion without any jerk or jar. Write for further details 
of this or any other Automatic Can Making Machine. 
We build the complete line. 


E. W. BLISS COMPANY, - 














PATENTED CAN HEADIR 


33 ADAMS STREET, 
BROOKLYN, N. Y. 




















Chisholm-Srott Company 


Pea Hulling Macht 
The Sinclair-Scott Company, Baltimore, Md. mmenic bay 


UNDER THE BUCKLIN PATENTS MAIN OFFICE, 
Cv eLs CADIZ, OHIO. 
; THOS. A. SCOTT, GENERAL MANAGER 


Bucklin’s CYCLONE Pulp Machine 


MANUFACTURED BY 


FACTORY: SUSPENSION BRIDGE, NEW YORK 


Branch Office 
with Sinclair-Scc tt Company 
Baltimore, Md 


Operating Patents of 
C, P. and J. A. Chisholm 
R. P. Scott 
J, A. Chisholm and R. P. Scott 


Cadiz, Ohio, Sept. 27, ’07. 

Some recent offering in the trade induces us to re- 
mind any prospective user of Viners infringing our 
patents, which cover all known means of vining green 
peas, that any bond offered should be perpetual and 
good for at least three times all possible royalty. It is 
not generally understood that the person using an in- 


This is the Best Machine ‘n use for making Tomato Pulp for Ketchup ar* for 
Preparing Pumpkin for Canning. 
It is rapid, continuous !n action, and self-cleaning. 
CAPACITY—75 tons Tornatoes per day; 50 to 60 tons Pumpki: 
day. FLOOR SPACE-- 4x6 feet. WEIGHT—700 Ibs. veo 


WESTERN AGENTS 


Sprague Canning Machinery Company, 


~CHICAG Oo 





























fringing machine is liable to three times the regular 
royalty charged by the users of a patented article. The 
expiration of our patents in future, will nc! mlieve you 
from liability while the patents are in force. None of 
the bonds we have ever seen entirely protect the cus 
tomer. Have your bonds inspected by a competert 
attorney. 
Yours respectfully, 


CHISHOLM-SCOTT CO. 





Printin 
Compas 


mel i 
A 


Se Qe" 
DEB 


OF QUALITY \\ 


BROOKLYN, N. Y. 
91 North Third Street 


CINCINNATI, OHIO 
Sixth and Lock Streets 





We again greet our Friends 


THE CANNERS 


E. take this occasion to advise you 

that we are still doing business 

at the old stands. Our facilities have 

been so enlarged that we shall be able 

hereafter to meet any reasonable time 

requirements. Our quality will remain 
the Standard as heretofore. 


THE UNITED STATES 
PRINTING COMPANY 


Aanufacturers of 


“Labels that Sell Goods” 
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DO YOU GONDUGT YuUR 
BUSINESS FOR PROFITS? 


Then why not let us reduce your gas or 
gasoline bills to less than. half, and 
add so much to your profits? Not only’ 
can we make this heavy saving by fur- 
nishing a cheap gas, but can save you 
as much more by keeping your steels 
properly heated, no matter how fast you 
run your capper. You will never stop 
to let steels heat — will not burn the tin 
from the steels one quarter as often as 
ou now do—steels will always be clean. 
The 20th Century Gas Machine 
has enabled many packers to in- 
crease their capacity 20 to 30 per 
. cent. The 20th Century is the 
best, therefore the cheapest. Only 
Machine using Distillate Success- 
fully. Furnished on trial under guar- 
\ ‘ ‘ antee to be satisfactory. Can be installed 
tease ye in your factory building without affect- 
AOD Pw ing insurance. Does sot require an 
: Out Building. 
If you want the 
cheapest and 
most efficient ser- 
vice, write for 
pamphlet and 
proposition. 


C. M. KEMP 
MFG. CO. 
Baltimore, Md. 

















rhe A U0 ~ 
Tipper 








{ Attaches to the Chicago & Hawkias 
Cappers. Hundreds in successful opera- 
tion en all classes of goods. Perfectly 
automatic and reliable. Same capacity 
as capper. Easily adjusted in every re- 
spect. Less solder, less leaks. Adapted 
tor 2, 24¢ and 3 Ib. cans. 




















THE UNIVERSAL TIPPER 


TAKES ANY SIZE CAN UP TO 3 LBS. 


Chicago Solder Co. 


44-56 N. Union St., CHICAGO, JLL. 
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Automatic Solder-Hommed 
Cap Machine 


The illustration shows our Automatic Solder- 
Hemmed Cap Machine, with attachments to hem 
caps of all sizes. 

This machine is adjustable for all diameters 
from %” to 3”, and is capable of producing from 
2,500 to 3,500 hemmed caps per hour. These ma- 
chines are in successful operation in some of the 
largest can factories in this country. 

Bautimors, Mp., April 10, 1908. 
Torris Wold & Co., Chicago. 

Gentlemen: [Replying to your recent favor, it gives 
us much pleasure to say the Wold Solder-Hemmed Cap 
Machinery is giving us entire satisfaction and has 

so ever since its installation. 

e¢ Hemmers are steady, smooth, and constant in 
operation, and turn out first-class work. We have 
no difficulty or trouble in getting a daily output equal 
to the quantity guaranteed. 

The Ribbon Ider outfit “fills the bill” equally 
well, so that we are able to produce a smooth and 
remarkably uniform gauge ribbon, which is very 
pleasing and satisfactory. 

We are well pleased that we bought these ma- 

“@ chines, and expect to install more of them another 
*% season. Yours very truly, 
Tus Joun Bortz Company, 
Charles J. Brooks, President. 
'.4 We manufacture a full line of Automatic Can 
= Making Machinery for all sizes and all descrip- 
tions of Cans, also Presses, Dies, etc. Everything 
for Can Makers. 


Manufactured and for sale by 
TORRIS WOLD & CO. 
58-70 North Jefferson Street CHICAGO 


Hastern and Southern Selling te, Hughes & Ce., 
4 Ihberty Square, ‘poston, soso 


























Special Eastern Agent for 
The “Sprague” 
Line of Canning Machinery 
‘‘Hawkins’’ Continuous 
Capper, ‘Jersey Queen” 
Filler, Model ‘‘M’’ Corn 
: Cutter, Corn Cookers, 
used ina : 
Consing Silkers and all 


Factory, Machines for 
Canning Purposes 





608 Page Catalogue 
for the Asking 
Cans, Shooks, Don’t Worry, 


Sold er, Crates, ask me, I'll get 


The Sinclair-Scott Co. || | ‘limax Fiux, “¥ 


“Lockwood” 
Baltimore, Md. Gas Machines, 


‘ ‘ Tools, Etc., Etc. 
Write for Price and Illustrated sea i 


Booklet Correspondence Solicited 


My Motto: The Buyer Must be Satisfiec. 
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The Sprague Sanitary Conveyor and 
, Washing Machine 


FOR PEAS 


This is the most satisfactory, practical and successful thing ever put inside a pea cannery. 

It' is the only Sanitary System for conveying peas in canning factories. 

Used wherever an elevator or carrier may be employed to take peas from viners to graders, from 
blanchers to fillers or for receiving peas and carrying them without damage to any point desired. 

Illustration shows the Feeding and Washing Machine, Driving Gear and Conveyor Buckets. 

The Washing device is very effective; there is no other place where water can be applied to the peas 
to accomplish as good results. 


Feeding and Washing Mechanism is so arranged that peas dropped into a chute or hopper are dis- 
charged into buckets as the latter pass below this feeding mechanism, without any dropping or waste. 


The buckets are emptied by being tilted through contact of star projections on their end castings 
coming in contact with obstruction placed wherever desired. 

The Conveyor can be made to carry any distance in the factory between individual machines of a 
line. It will permit distribution in divided quantities in any manner desired. Its simple, durable and 


sanitary features recommend it highly. 


Sprague Canning Machinery Company, 
DANIEL G. TRENCH & CO., General Agents, 
5 Wabash Avenue, Chicago 
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American Solder 
Hemmed Caps 


eae . 


Were the first in the field. 
They have been imitated by 
others, but have never been 
equaled. The solder is al- 
ways there—in the right 
quantity and in the right 
place. Made for all open- 
ings. Order early so as 
to make sure of having 
them on hand when needed. 














American Can Company 


NEW YORK BALTIMORE CHICAGO SAN FRANCISCO 
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PUBLISHED EVERY T Y BY 


THE CANNER PUBLISHING COMPANY, 
5 Wabash Avenue, CHICAGO 





JAMES J. MULLIGAN, EDITOR 








SUBSCRIPTION RATES 


United States and Canada, one year 
All Foreign, one year 

* Remittances may be made by Post Office Order, Registered Letter 
Check, Draft, Express Money Order, or Order on the house in Chicago 
with which the subscriber is doing business. 





ADVERTISING 
Advertising rates made known on application. Copy for and changes 
in advertisements must be in this office on Monday preceding the date 
of issue. 





CORRESPONDENCE 
Correspondence upon all subjects of interest to the trade in solicited 


ln correspondence, writers will observe the following regulations: 
communications must always be accompanied with the writer’s name, 
as no attention is paid to anonymous letters. A designating mark will 
be used where publicity is not desirable. We do not hold ourselves re 
sponsible for views of evrrespondents, but all interested are cordially 
invited to use our columns freely. 





ENTERED AS SECOND-CLASS MATTER, MARCH 21, 1895, AT THE POST OF 
FICE AT CHICAGO, ILLINOIS, UNDER ACT OF MARCH 3rd, 1879. 





Now for genuine trade recuperation. 


Are vou getting ready for the trip to Louisville? 


Next month's convention shows every indication of 
attracting a larger attendance than any previous na- 
tional meeting. 


Let’s pull hard, plug hard, pound hard and push 
hard for increased canned goods consumption. It’s 
what the canning industry needs most of all. 


Prot. Duckwall contributes an interesting article, 
in this issue of THe CANNER, to the discussion rela- 
tive to a thicker coating of tin on tinplates for the 
manufacture of food containers. The modern tin 


can certainly is far from being the equal of those 
used by canners in the early days. 


se Mk 
K * 


Messrs. W. E. Robinson & Co., in a communication 
in this issue of THE CANNER, express the opinion that 
there should be a law enacted making it a criminal 
offense to add water in the packing of tomatoes. 
Something certainly should be done to stop this prac- 
tice, which is wrong, very wrong. It hurts the good 
name of canned goods with every consumer who buys 
a can of watered goods. The addition of water is 
indefensible from any standpoint. Not a drop of 
liquid beyond the natural juice of the fruit should be 
put in the éan. 


The esteemed National Provisioner, the leading jour- 
nal of the meat packing industry, in an editorial on 
the preservative question, states that, “As a result 
of representations made to Washington it was de- 
cided to permit the use of benzoates in such products 
as canned vegetables, catsups, etc., pending the action 
of the scientific commission referred to.” Our con- 
temporary is mistaken; it was not decided to permit 
the use of benzoates in canned vegetables, and no rep- 
resentations to obtain such permission have ever been 
made to Washington by any canner or dealer in 
canned vegetables. No canner of vegetables or of 
fruits desires permission to use benzoates of chemical 
preservatives of any kind whatsoever in his products. 
The National Provisioner’s statement does the can- 
ners of vegetables, who pack absolutely pure, whole- 
some goods, free from “modern preservatives,” an 
injustice, but was, of course, unintentional. 

The Interstate Grocer, a journal of the retail trade, 
says that “In the matter of quality there is not a better 
place to get busy than with canned goods. For en- 
tirely too long people who buy have been careless of 
what is hidden in the tins, and when the housewife 
gets home and finds that an attractive label has hidden 
a poor quality she does not stop to tack the blame 
up to the packer—you are the guilty party and she 
treasures it up against you—don’t forget that.’’ While 
we are not so sure that the quality of canned goods is 
as much in need of attention as that of any other 
manufactured food, it is admitted that there is some 
pretty poor quality to be found in fruits, vegetables, 
etc., in tins, yet the retailer isn’t the only one who 
suffers on account of the housewife’s indignation, or 
whatever the feeling is that she has when she finds 
she has been stung in the manner indicated by our 
contemporary. If she makes up her mind to use 
fewer canned goods, do not the canners, too, suffer 
from loss of patronage ? 
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Continental Can Company 


DIRECTORS: Factories: 
T. G. CRANWELL, Pres'’t. CHICAGO 
A. W. NORTON, Vice-Pres't. SYRACUSE 
F. P. ASSMANN, Sec'y & Treas. BALTIMORE 
J. C. TALIAFERRO. 
8B. H. LARKIN. 


C. A. SUYDAM, Sales Agent 


TO THE CANNING TRADE: 


We want to thank you most heartily for the liberal 
patronage extended to us during the Canning Season 
of 1908. Our volume of business was much larger 
than ever before and this talks pretty loud in praise 
of the CONTINENTAL CAN, when you consider how 
short the crops have been all over the country. Not 
only did our sales increase but we produced the best 
Can ever turned out anywhere by anybody. This is 
a pretty strong statement, but if you used the CONTI- 
NENTAL CAN, you Know how true itis. If you did 
not use the CONTINENTAL CAN, just asK your 
neighbor who did. We will always maintain this stand- 
ard. Again thanKing you for your many favors, we 
are, with best wishes, 


Yours very truly, 
CONTINENTAL CAN COMPANY. 


THOS. G. CRANWELL, 
President. 
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Convention Programme. 


Below we publish the tentative programme for the 
National Canners’ Association convention at Louis- 
ville, Ky., opening on February 1. The final draft of 
the programme may contain a few changes, at least 
one being absolutely necessary owing to the recent 
death of Mr. George Burnham, Jr., of Portland, Me., 
who was scheduled to address the convention on 
Wednesday, February 3, on the subject of corn. 

TUESDAY, FEBRUARY 2. 
Morning Session. 

10 o’clock—Joint meeting of all associations, Armory Hall, 
opened by F. W. Keisker, president Louisville Commercial Club. 

Address of Weleome—Mayor James F. Grinstead. 

Response—Henry Burden, II., Canastota, N. Y. 

Addresses of presidents: 

National Canners’ Assoeiation—Charles 8. Crary. 

Machinery and Supplies’ Association—E. M. Lang, Jr. 

National Canned Goods and Dried Fruit Brokers’ Associa- 
tion—Walter A. Frost. 

Report of National secretary and treasurer. 

Announcement of convention and special committees. 

AFTERNOON SESSION. 
Armory Hall. 

2 o’clock—‘‘ Better Standard of Tinplate,’’ L. A. Sears, 
Sears & Nichols Company, Chillicothe, O. 

Greetings to our guests. 

Response—William Judson, 
Grocers’ Association. 

4 o’clock—Preliminary meeting of the National. Canned 
Goods and Dried Fruit Brokers’ Association, brokers’ head- 
quarters, Armory Hall. 


president National Wholesale 


EVENING SESSION. 
Entertainment by local committee, Galt House. 
WEDNESDAY, FEBRUARY 3. 
Morning Session—Armory Hall. 
10 a. m.—Practical canning: 1. ‘‘Tomatoes,’’ Ralph B. 
Polk, Greenwood, Ind. 2. ‘‘Corn.’’ 3. ‘‘Peas.’’ 
AFTERNOON SESSION. 
2 p. m.—Address, Charles Jerome Bonaparte, attorney-gem- 
eral of the United States. 
Reports of all convention and special committees except com- 
mittee on nominations and location of convention. 
Address—Dr. H. W. Wiley, chairman board of food and 
drugs inspection, Washington, D. C. 
THURSDAY, FEBRUARY 4. 
Morning Session—Armory Hall. 
10 a. m.—‘‘Railroad, Telegraph and Telephone Rates,’” 
Rufus Gibbs, Gibbs Preserving Company, Baltimore, Md. 
Address—Gov. Augustus E. Willson, of Kentucky. 
Executive session National Canners’ Association. 
Report of committee on nominations of officers. 
Election of officers. 
Report of committee on location of convention. _ 
Annual meeting of Canned Goods and Dried Fruit Brokers” 
Association. 
Report of committees. 
Election of officers. 
AFTERNOON SESSION. 
2 p. m.—Annual meeting Western Packers’ Canned Goods 
Association. 
THURSDAY EVENING. 
Theater party. 


Canners’ Exchange Declares Dividend. 


The advisory committee of Canners’ Exchange, 
Messrs. F. Van Camp, L. J. Risser and C. S. Crary, 
held a meeting in Chicago on Wednesday, January 6, 
and declared a substantial dividend to exchange sub- 
scribers. 

The following financial statement for the year was 


submitted and approved: 
ASSETS. 
Accounts receivable: Unpaid premiums.$ 7,610.39 
Cash in bank 40,194.21 
— $ 47,804.60 
LIABILITIES. 


Re-insurance reserve ........ $22.682.40 
Due sundry persons......... 1,948.99 
Reserve fund deposits....... 7,700.00 
-———— 32,331.39 
Surplus, distributed pro rata 
to credit of subscribers’ ac- 
counts carried down 15,473.21 
-————-_ 47,804.60 
Surplus distributed pro rata 
to eredit of subscribers’ ac- 
counts carried down 
Reserve fund deposits....... 
Net contingent subscribers’ 
liability on policies in force 


15,473.21 
7,700.00 


2,257,016.16 


Surplus, as to policy holders, 
being equal to total amount 
of policies in force Decem- 


ber 31, 1908 $2,280,189.37 


AUDITOR ’S CERTIFICATE. 

We have audited the books. and accounts of the Canners” 
Exchange, and hereby certify, that the above statement, in our 
opinion, shows its true financial condition, as at December 31, 
1908. . Yours very truly, 

THE INTERNATIONAL AUDIT COMPANY, 
By [Signed] John McLaren, President. 








DISCREDIT RUMORS OF DR. WILEY’S REMOVAL. 


It has been rumored quite persistently of late 
that Dr. Harvey W. Wiley’s connection with the 
United States Department of Agriculture would 
end early in the Taft administration, owing to re- 
cent charges of insubordination. A dispatch from 
Washington, however, states that investigation 
shows that there is no warrant for the opinion ex- 
pressed with regard to the future of Dr. Wiley, 
who has himself denied knowledge of the determi- 
nation said to have been reached with reference to 
his official position. 





NECESSARY TO ROLL, HOWEVER. 

And so “a rolling stone gathers no moss.” Great? 
But don’t forget that it isn’t moss we're after, it’s 
orders, and to get them you must roll out early and 
keep rolling —Van Camp Packing Company’s S. M. B. 














TOMATO 


WRITE FOR PRICES, 


SEED FOR 


VARIETIES 
STONE, PARAGON, 
QUEEN, SUCCESS, 
MATCHLESS 


CANNERS 


My new tomato ** Bonny Best Early,’’ when its merits are fully known, 
will become the Great Canning Tomato. 


STATING QUANTITY 


STOKES SEED STORE, 219 Market St., PHILADELPHIA, PA. 











THE CANNER AND DRIED FRUIT PACKER. 








«& 4 


Canned Goods Market se oS 








Local jobbers have not, so far, begun replenishing their 
eanned goods stocks, and will not before the completion of 
their annual inventories; that is, such of the local concerns 
as inventory at the first of the year. A few wait until 
February 1. It is the practically universal opinion, however, 
that replenishment will be a necessity with the grocery job- 
ing trade as a whole, for the belief is heard on all sides 
that wholesale distributers are very lightly stocked on canned 
goods of practically all descriptions. There ean be no doubt 
of the aecuracy of this opinion, as the policy of buying for 
eurrent requirements only has been consistently followed 
by the jobbers ever sinee the close of the 1908 canning season, 
and jobbers will need tomatoes, corn and numerous other 
articles of canned food. Moreover, they will need them in 
large quantities, a condition certain to make large inroads 
on stocks owned by packers, which, so far as many articles 
are concerned, are already very much reduced. 

1908 Pack Statistics. 

Secretary Gorrell, of the National Canners’ Association, 
has sent out his statistical report, showing the extent of the 
production of tomatoes, corn and peas in the 1908 season. 
While the totals will somewhat exceed estimates made during 
the fall, yet the shrinkage in the pea pack as compared with 
last season is heavy, and the pack of corn is shown to be 
much below the average annual consumption during the 
last three or four years, while the tomato pack is not much 
in exeess of the ideas of some of the more carefully consid- 
ered estimates of the outlook. 

THE CANNER refrains from publishing the totals, because of 
the fact that when this journal was compiling eanned goods 
statisties a few of the packers objected to the publication of 
same on the ground that it gave buyers information which 
should be in the possession of packers exelusively. The 
totals will not at this time be published by us, notwithstand- 
ing that, despite all of Secretary Gorrell’s preeautions to 
keep the figures secret, some inconsiderate or : thoughtless 
eanner turned over a copy of his report to one of the Balti- 
more newspapers, which published it in full. Seeretary Gor- 
rell did his utmost to keep the totals from becoming public 
property; not that they represented a heavy produetion of 
the three articles covered but because of the position taken 
by the packers that the information should be theirs solely, 
and it remained for a canner to convey the information to a 
daily newspaper of large circulation, so that there is little 
reason. to doubt that it will become known to every buyer 
sufficiently interested to take the trouble to find out how 
large the packs were, 

Tomatoes—The local tomato market, while inaetive, is 
stronger than last week, reflecting the firmer feeling in the 
East, where tomatoes have stiffened within the last several 
days. The tone of the market in general is a shade im- 
proved sinee a week ago; 7714¢ per dozen delivered Chicago 
for No. 3 Indiana tomatoes seems to be the lowest. Eastern 
advices to THE CANNER report New Jersey No. 3 tomatoes 
quoted at 82%e f.o.b. factory. 

Corn—There is nothing whatever doing at present on corn. 
Priees and conditions remain precisely the same as described 

















KELLEY-CLARKE CO. 


SEATTLE, WASH. 


Canned Salmon 
and Fruit 


24 CANNERIES 











in our last issue. It is possible still to buy Western corn, 
Iowa and Indiana or Ohio packing, at 62% f. 0. b. factory; 
Illinois standard corn, 65¢ f.o.b. factory up. 

Illinois corn offered last week at 60¢ Chicago was, we under- 
stand, not good standard. Illinois corn was sold in December 
at 65¢ factory, or equal to about 6714¢ here, which indicates 
that when jobbers want good they will pay the price for it. 

Peas-—-The market is unchanged, values and the situation 
in general being without alteration. Western canners’ stocks 
of cheap peas are very light. Finer grades are also spoken 
of as searce, the bulk of the supply in first hands at present 
being qualities in between the best and the cheapest. New 
York advices indicate that cheap peas continue to interest 
buyers, but that business is limited, as views of packers as a 
rule are above what buyers are willing to pay. 

Prices on 1909 peas were announced on Monday by a Wis- 
consin packer, f. 0. b. Chicago, at 90e for Early Junes; sifted, 
$1; extra sifted, $1.30; petit pois, $1.50; sweets, No. 5, 80c; 
No. 4, 95¢; No. 3, $1.05; No. 2, $1.35; petit pois, $1.60. These 
figures compare as follows with prices just named by another 
Wisconsin canner: Alaskas, No. 5, 70c¢; No. 4, 75¢; sifted, 
90¢; extra sifted, $1.25; sweets, No. 6, 75¢; No. 5, 80e; No. 4, 
90¢; No. 3, $1, all f. 0. b. factory. Very few sales have been 
made, though these prices are about even with the same pack- 
ers’ 1908 prices. 

Apples—The market holds very firm. Packers haven’t 
many apples unsold, and they want full value for the re- 
maining portion of their packs; $2.50 per dozen delivered 
Chieago is rock bottom on New York State 10s, with many 
asking a considerable rise above that figure. Michigan is 
as good as out of it, although one or two packers in that 
State still have a few apples left.. Baltimore reports stocks 
in packers’ hands getting pretty light. Still we hear of No. 
3 apples quoted there as low as 65¢; No. 10s as low as 
$2.10. 

Pumpkin—No. 3 Indiana pumpkin is obtainable at 45¢ per 
dozen f.o. b. factory. That is the bottom price, there being 
a range up to about 10e per dozen above that figure for 3s: 

Fruits—Both California and Michigan fruits are very 
quiet and have developed no new feature during the week re- 
viewed. 

Quotations ruling f. o. b. Baltimore on peaches are: No. 3 
extra selected yellow peaches, $1.75; No. 3 extra standard 
yellow, $1.60; No. 3 unpeeled pies, 75¢; No. 3 peeled pies, 
95e; No. 10 unpeeled pies, $2.75; No. 2 seconds, white, 67%4e; 
No. 2 seconds, yellow, 72%4¢; No. 3 seconds, white, $1; No. 3 
seconds, yellow, $1. 

Quotations on berries are as follows, f. 0. b. Baltimore: 
No. 2 standard gooseberries, 85e per doz; No. 10, $4.75; No. 2 
standard strawberries, 80¢; No. 10 standard strawberries, 
$4.50; No. 2 preserved strawberries, $1.20; No. 2 extra pre- 
served faney strawberries, $1.40; No. 2 standard raspberries, 
£1.00; No. 2 extra preserved raspberries, $1.50; No. 2 standard 
blackberries, 55¢; No. 3 standard blackberries, 85e; No. 10 
standard blaekberries, $3.50. 

Pineapple is quoted f. o. b. Baltimore at $1.90 for No. 10 
pie grated in water, $2 for No. 10 pie grated in syrup, $3.50 
for No. 10 ehunks; No. 10 extra grated for confectioners, 














Eliminate Your Winter Worry 


And save your heating expense, labor and 
high insurance by storing your goods with 


The Kepler Warehouse Co. 
Established 1876 
CHICAGO, ILLINOIS 


All Chicago jobbers call. Handv and quick 
for out-of-town shipments. Liberal loans. 
Labelling. No cartage or switching charges 
per em pee consigned in our care. Drop us 
aline, ~ ; 


























THE CANNER AND DRIED FRUIT PACKER. 








THE UNITED STATES CAN COMPANY 


CINCINNATI, OHIO 





TO THE CANNING TRADE : 


Some time ago this Company secured three acres of land on the 
Pennsylvania Railroad in Cincinnati, and has erected buildings for a 
modern can factory. The factory, warehouses and railroad sidings 
were designed and are being constructed so as to enable us to load 


and ship cans in almost unlimited quantities during rush seasons. 


A glance at the map will show you Cincinnati ‘is favorably lo= 


cated for shipping in all directions, and the low -freight rates in and 
out, as well as other advantages, enables us to offer you cans of ‘the 


best quality at the lowest possible. cost. 


We are naming prices on cans and solder hemmed caps for de- 
livery during the season of 1909, and will be pleased to quote you, 
or have a salesman call on you. 


THE UNITED STATES CAN COMPANY, 
Cincinnati, Ohio. 


O. C. HUFFMAN, 
President. 
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$6.50; No. 2 standard sliced, eyeless and coreless, 90e; No. 2 


standard sliced, eyeless and coreless, $1; No. 1 extra standard 
sliced, heavy syrup, eyeless and coreless, 70e; No. 2 standard 
grated, light syrup, eyeless and coreless, $1.10; No. 1 extra 
The California Fruit Canners’ Association’s quotations on 
1908 pack are as follows: 
2 ou, NO 2% 0. 2% No. . 

WARIBTY. No. Spach Taues’ EX Sads* Second Water 
Apples ........$2.00 $1.85 $1.70 $1.40 $1.30 $1.20 $1.10 $1.10 
ts ...... 235 210 1.60 1.25 1.15 90° 85 
‘peeled .. 2.85 2.00 1.65 cece Stee 
2.85 2.00 1.65 

2.40 
2.85 
2.15 
Peaches (Y. F.) 2.40 
” (L. ©.) 2.60 
** (4.0.Slced) 2.60 
an (W. H.) 2.60 
«* (W.HSlcd) 2.60 
Pears (Bartlett) 2.65 








No. 2 
Pie 





2.50 
2.50 


1.30 1.15 
1.75 aaa 
1.75 se 
1.75 
1.15 
1.30 
1.50 
1.50 
1.50 
1.50 
1.45 
1.15 
1.15 
1.15 
1.15 
2.35 
2.15 


No. 8 
Stnd. 


1.10 


1.50 
2.00 
2.00 
1.90 
1.25 
1.45 
1.60 
1.60 
1.60 


1.75 
2.25 
2.00 
1.50 
1.70 
1.85 
1.85 
1.85 
1.85 
1.85 
1.50 
1.50 
1.50 
1.50 


eeee 


2.15 
2.60 
2.25 
1.75 
2.20 
2.35 
2.35 
2.35 
2.35 
2.40 
1.75 
1.75 
1.75 
1.75 


eter eeee 


sees eter 


1.00 -95 
1.10 { 1 4 PLD 
1.20 31 {0 Yip 
1.20 {1 {0 Yup 


90 UNP 
110 PLD 


1.15 
1.00 
1.00 -90 
1.00 
1.00 


Plums (G.Gage) 2.15 
Piums (Egg)... 2.15 
Piums (G.Drip) 2.15 
Plums (Damsn) 2.15 
Raspberries ... 
Strawberries .. 


sees 


No. 8 
Water 


No. § 
Extras 
No. 2% 
Grade 


sees seer 


No. 8 
Extras 
No. 3 
Grade 


..++-$6.00 $5.00 $4.00 $3.50 $2.75 
6.00 5.00 





No. 8 
Extra 
Stnd 


eeee 


3.60 
4.00 


4.50 4.00 
6.00 5.50 


6.00 .... 


6.00 .... 
3.75 3.50 
4.00 


4.50 
5.00 4.50 


5.00 4.50 
5.00 4.50 


5.50 
7.00 


4.00 
3.00 


3.25 { 
3.50 } 
3.50 
3.25 
3.00 
3.00 
3.00 
3.00 


$1.10; extra 
allons are to 


4.50 
5.25 
6.00 
6.00 
6.00 
6.00 
4.50 
4.50 


5.00 4: 
3.75 3. 
3.75 3. 
4.50 3.75 . 
4.50 3.75 3.50 
No. 1 tall cans, sliced 1. c. peaches, extras, 
rds, $1.00. If shi 6 cans to the case, 
be red 10c r dozen higher than prices quoted. 
We. 2 and No. 214 cans, 2 dozen in a case; No. 1 cans, 4 dozen in 
a case; gallon cans, 1 dozen in a case. Gallon pie solid pack, 25c 
dozen above regular gallon pie; bakers 
Ee per Prices are f. o. b. factory, 
ou to change without notice; terms, cash, less 1% per cent ; 
sat; to terms and conditions of California Fruit Canners’ Asso- 
ca ’s regular sales contract. Minimum carload weights subject 
to Ce without notice; Eastern, Southeastern and Southwestern 
ots king regular basis rate, 40,000 Ibs.; all other points, 
Bol000 Ibs. 


standard grated, heavy syrup, 80c; No. 2 extra standard 
grated, heavy syrup, $1.30; No. 2 extra standard, whole cir- 
eles, eyeless and coreless, $1.25; No. 2 select whole circles, 
heavy syrup, $1.40; No. 2 selected grated, heavy syrup, $1.50. 
Sweet Potatoes—Very little has been doing on this item 
in the local market. Maryland packers are holding No. 3 
standard sweet potatoes at 7714c to 80¢ f. o. b. factory. 
They are quoted in Baltimore at as low as 72%e to 75e, 
Asparagus—This market is firm, and while there has not 
been much business locally, some sales are reported made to 


special kettle pack, 
dozen above regular gallon pie. 


All No. 3,. 


Eastern buyers, who are making inquiries for substantially 
all grades, though green is most wanted everywhere now. 
Any change in asparagus prices will be to advance them onto 
a higher level. 

Sardines—A good many orders have been booked for do- 
mestic sardines, quarter-oils and three-quarters mustards, sul- 
jeet to buyers’ approval of prices when named after January 
25. The new prices may not be quoted until after the first 
of February. The buying seems likely, according to advices 
to THE CANNER from the East, to exhaust a considerable part 
of the estimated first-hand holdings. Not much business is 
reported in spot sardines. Imported goods are steady, though 
trade at the moment is quiet. 

Oysters—The market has been very quiet on cove oysters 
during the week reviewed. Chesapeake Bay stock is quoted 
f. o. b. Baltimore at: No. 1 extra lunch, $1.15; No. 1 standard 
luneh, 85e; No. 1 extra standard lunch, $1; No. 1 5-oz. stand- 
ards, 70e; No. 2 10-oz. standards, $1.40; No. 1 5-oz. standards, 
tall cans, 70e; No. 2 10-0z. standards, tall cans, $1.40; No. 1 
4-0z. cove, 65c; No. 2 8-0z. cove, $1.25; No. 1 light weights, 
40e; No. 2 light weights, 75e. 

Salmon—The market in Chicago is quiet at prices last 
quoted. The Kelley-Clarke Company, Seattle, Wash., advise 
that reports received from canners operating in Alaska enable 
them to submit the following estimate of the 1908 Alaska 
salmon pack: 

ESTIMATED PACK OF ALASKA SALMON, SEASON 1908. 
Halves, Total 
Talls. Flats. 8 doz. to case. Cases. 
23,445 es 61 23,506 
1,602,364 43,066 11,785 1,657,215 
65,703 1,681 685 68,069 
200 678,331 


Chums 1,007 198,534 





Totals .......:.2,567,170 45,954 12,531 2,625,655 
From the above figures, 34,314 eases Red, 1,223 eases King, 
38,500 eases Pink, and 7,994 cases Chum Salmon lost at sea’ 
should be deducted. 
Approximate value 1908 pack, $10,434,898. 
COMPARATIVE PACKS. 
1908. 1907. 1906. 1905. 1904. 
23,506 43,366 39,046 43,316 51,245 
1,657,215 1,297,509 1,487,240 1,562,193 1,494,285 
68,069 86,217 107,365 85,555 75,490 
678,331 596,303 461,405 
198,534 148,346 131,998 


Grades— 


Medium Red. 


*194,252 *332,726 





-2,625,655 2,171,741 2,227,054 1,885,316 1,953,746 
*Figures. represent total Chums and Pinks for years marked. 
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Dried Fruit Market 

















The situation is the same in all essential features. No 
developments can be noted, business remaining quiet, as in- 
ventories have not been figured up yet. With the exception 
of apricots, dried fruits are cheap, as low prices, taking the 
statistical position into consideration, are prevailing on * 
prunes, peaches, ete. 

Prunes—Outsides can be bought on a 2%e basis, and 
Santa Claras on a 3e basis. 

Peaches—Quotations here are: Choice grade, 4%4¢ per lb; 
extra choice, 5e; faney peaches, 644¢; extra fancy peaches, 
8e per Ib. 

Apricots—Market at present is quiet in Chicago, where 
fruit can be obtained at prices even with Coast quotations. 
Choice grade, 8¢ per lb.; extra choice cots, 9¢; faney, 10¢ to 
10Me. f. o. b. California. 

Raisins—Nothing is new in raisins in the Chicago market. 
Fancy seeded continue quoted at 5%4¢; choice, 5%e, f. o. b. 

Apples—Priceg rule as last week. The market for evapo- 
rated apples lacks support. Europe has been buying few 














Ss. M. 





MICHIGAN BEANS FOR CANNERS 


Choice Hand Picked Navy or Second Grades. 
Also Growers of Tomato, Pea, Corn and Superior Garden Seeds 


ISBELL & GO. :: 


Hand Picked Red Kidney. 


Jackson, Mich. 
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VIRGINIA CAN COMPANY 


Buchanan, Virginia 








During the six years we have been making 
cans, by steady progress we have outgrown 
our beginnings, and are now just completing 
a new factory, in keeping with our present 
business and future prospects. 





In planning and constructing our new 
factory and installing it with the best can 
making machinery, we have had the advantage 
of six active years in can making. We are 


confident that when completed we will have 
the best. can factory in the country. This will 


enable us to make smoother, cleaner and better 
cans at less cost, quality considered, than fac- 
tories without these advantages. 

We will be ready to make delivery in the 
early spring, and:as heretofore, we offer special 
inducements to those who take in their cans 
at an early date. 


Terms, prices, etc. will be furnished on 
application. 


VIRGINIA CAN COMPANY, Buchanan, Va. 
O. C. HUFFMAN, President 
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goods and the domestic movement hasn’t been in sufficient 
volume to support prices, which remain at around 74e per 
lb. for choice grade fruit, 6%4¢ for prime, 8¢ per lb. for faney 
stock. The current quotation on apple waste is 14e¢ to 1%e 
per Ib.; apple chops, 142¢ to 2¢ per Ib. 





Pickles and Kraut 














Pickles — Inquiries are coming in from various points 


throughout the country for salt stock, indicating that stocks 
are light in the hands of manufacturers. Prevailing prices 
are: $1.00@1.25 per bu., vatruns; large, 55@65e f. o. b. 
salting station. 

The outlook is for a very heavy acreage in cucumbers in 
the coming season. Priees are attractive enough now to 
render practically certain the planting of a big cucumber 
acreage, although well informed pickle men assert that a 
moderately conservative policy would better be followed. 

Sauerkraut—Stocks of sauerkraut are light and demand ¢ 
the ny limited. Prevailing price for kraut, $8 for 40- Ae 
easks, f. o. b. factory. 

cuaene—? rime domestic cauliflower, 45s, $7.50; No. 2, 
$6.50; 40-60-gal. casks, $9.50 f. 0. b. Chieago. 

Tomato Pulp—No. 1 tomato pulp in 50-gal. casks is quoted 
at $5.50@6.00 f. o. b. factory. Practically all canners are 
sold out of pulp. Only a few stray lots are left in makers’ 
hands. 

Vinegar—Cider vinegar is quoted now at 11144e@12e, Chi- 


eago, in carload lots. 








Canners’ 





Supplies 








Cans—Nothing has been done as yet in regard to naming 
prices on packers’ cans for the season of 1909. Manufac- 
turers are not making any statements in this connection, but 
in view of the dates*on which opening quotations on ‘cans 
were announced in the past, it seems in order to expect 
prices within a reasonably short time. Last season’s initial 
can quotations were published in January. 

Tinplates—No changes in this market. 
tariff on foreign plates is confidently 
would have to be much heavier than is likely 
duction in domestic which are today 
foreign plates of similar quality. 

We quote prices unchanged as follows f. 0. b. 

Bessemer Steel Cokes. 


A reduction in the 
anticipated, but it 
to force a re- 
prices, lower than for 


mill: 


14x20 (107 Ibs.) 
14x20 (100 Ibs.) 
14x20 ( 95 Ibs.) 
14x20 ( 90 Ibs.) 
Pig Tin—The week has been a dull one in this market, as 
might have been expected of the last week in the year. 
Fluctuations have been slight, covering a range of not over 
ten points, although there are indications that the market 
generally 4s in strong hands. 
Trade is dull, however, and slight concessions are to be 
had for desirable orders. 
We quote as follows f. 0. b. New York: 
Spot. January. February. 
5 to 15-ton lots $29.15 $29.20 
1 to 4-ton lots 


15 to 25-ton lots 29.10 29.10 29.15 


THE MARTINSBURG CANNERY BURNS. 
The Martinsburg, W. Va., canning plant was de- 
stroyed by fire a few days ago, entailing a loss esti- 
mated at $2,500; partly covered by insurance. 


DEATH OF GEORGE BURNHAM, JR. 

The news of the death of George Burnham, Jr., of 
the Burnham & Morrill Company, Portland, Me., 
which occurred on Friday, January 1, will be received 
as a shock to a great many persons in the canning 
industry. Mr. Burnham was for a great many vears 
a very prominent figure in the canning business, and 
there is no more justly famous concern in this line 
in America than the Burnham & Morrill Company. 

Mr. Burnham contracted pneumonia and was ill for 
some days, when finally double pneumonia set in. He 
was in his seventy-eighth year and was one of the 
pioneers in the corn canning industry in Maine. 

A sketch of Mr. Burnham’s character is contained 
in the following copy of a letter written by Mr. Henry 
Dennis, the well-known Portland broker, for many 
years a close personal friend of Mr. Burnham, to the 
Portland Press of January 2: 

The death of George Burnham, Jr., is an irreparable loss, 
not only to the great canning business of the country, but 
to the state which he loved so well. . Modest, retiring, never 
seeking public honors, but in the front rank of the great 
business men of the country, he stood a leader. Business 
integrity was the salient characteristic upon which he built 
his reputation. He had genius of the highest order, a fore- 
sight that was singularly clear, an indomitable will, and a 
mastery of every detail. No one in his employ worked 
harder, and death feund him at his post. 

Starting in life with no assistance, he built up a world- 
wide business, and every dollar of his great wealth was hon- 
estly won. He made the canning industry an art, rather 
than a trade. In him the beginner found a friend, and not 
a rival. His contempt of hypocrisy was intense. The ‘‘ plain, 
unvarnished truth’’ was good enough for him. He was char- 
itable to a great extent, but failed to send a trumpeter ahead 
to announce the tact. 

His friendships were not many, 
position, but those who knew him, loved him. They could 
not help it. His lifelong friend and partner, Mr. Charles 
Morrill, passed on ahead, several years ago; he lost two of 
his brothers, John and Josiah, very suddenly, and the only 
one left is Perez B. .Upon the shoulders of a younger gener- 
ation has fallen his mantle, and his high ideals are theirs. 

A number of members of the New York City gro- 
cerv trade, including Walter B. Timms and T. S. 
Vailette, attended Mr. Burnham's funeral at Port- 


land. 


for he was retiring in (is- 





MRS. JOHN T. STAFF PASSES AWAY. 

John T. Staff, wife of the well-known secre- 
tary of the Canning Machinery and Supplies Asso- 
ciation, died at her home in Terre Haute, Ind., Tues- 
day morning, January 5. Particulars are lacking, as 
the information that Mrs. Staff had passed away 
reached Chicago on Tuesday in a telegram from Mr. 
Staff to Charles A. Suydam, general sales manager 
of the Continental Can Company, who was requested 
to communicate the .sad intelligence to Mr. Staff's 
many friends in this city. 

Mr. Staff has the sincere sympathy of THE CANNER 
and hundreds of friends throughout the country in his 
sad bereavement. Mrs. Staff-was a grand woman, 
a dutiful wife and the loving mother of several chil- 
dren, all of whom are now grown, but to whom her 
death comes as an irreparable loss. 


Mrs. 

















|Label Facts: 


The three principai considerations which the Canner should give to the 


on proposition, are: 
ds; second, cost, because it is important nowadays to keep, down the 


cand of production; third, quality, which is always important. 


First, looks, because attractiveness helps sell the 


If you are 


interested in superior lithographed labels at surprisingly low cost, give us a 


chance to figure on your next season's requirements. 


We'll save you money. 


OVAL & KOSTER, Lithographers, 


Indianapolis, Indiana 
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LOVISVILLE 


lf YOU are gging on the OFFICIAL Canners’ and Brokers’ 
Special Train from Chicago to the 


NATIONAL CANNERS’ CONVENTION 


Send in Your Reservation NOW! 


@ The “ Official Association Train ”’ will be operated by C. C. C. & St. L. (Big Four), same as last year, 
leaving Central Station (Twelfth street), Chicago, at 9 p. m., Monday, February 1, 1909, arriving Louis- 
ville at 7 a. m., February 2, two blocks from the hotel center and within walking distance of all hotels. 
Sleepers can be occupied until 8 a. m. Change of street cars necessary on all other roads entering Louis- 











ville to reach hotel center. 





@ The “ Official Association Train ’’ will be composed of a solid train of Pullman’s latest and most lux- 
urious sleepers, capacious diner, and also a baggage car. 

@ Your officers have secured a rate of a fare and a half, making same nine dollars ($9) for the round trip 
from Chicago. One way tickets six dollars($6). Berth rate, two dollars ($2); drawing-room, seven dol- 
lars ($7)... The rate of one and one-half fare covers the Central States. In purchasing tickets outside of 
Chicago in this territory, procure same via Chicago and Big Four (C. C. C. & St. L.). 

@, Entertainment — Endeavors will be made to make the entertainment feature in the diner more elaborate than ever before. 


In addition to our ‘‘ Coon Band,’’ special entertainment will be provided for ladies of the party. Refreshments will be obtain- 
able at both the ladies’ and gentlemen’s sections of the train. 


MAKE YOUR RESERVATIONS AT ONCE 


J. L. FLANNERY, Jr., Secy. 
NATIONAL CANNED GOODS AND DRIED FRUIT BROKERS’ ASSOCIATION 
42 River Street, Chicago, Illinois 





























PENNSYLVANIA 


WAREHOUSING | || Canning Boxes 
and Safe Deposit Co. and Box Shooks 


113-115 So. Third St., PHILADELPHIA 
Capital and Surplus, $1,100,000 |. A good box at the price 


of a poor one. 




















Warehousing and Banking > : 
Storage Boxes in stock insure 
Labeling . 
Shipping prompt service. 
Distributing ae eg 
Advances Made Write for Samples and Delivered Prices 


The 
BEST WAREHOUSES BEST SERVICE Hy ell & Cogge shall Co. 


MODERATE CHARGES Incerporated 


























DIRECT TRACK CONNECTIONS Louisville Kentucky 
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Memphis 




















Memphis, Tenn., Jan. 4, 1909. 
EpiroR CANNER: Trade still dull. Our jobbers are all busy 
taking stock, and it is very hard to tell just now how they are 
fixed. All of them seem to feel in a very good humor, and 
we believe that their business has been up to average. Stocks 
are fair, but none of them are loaded. We think as soon as 
they take a fresh start for business during this month that 
they will all be looking around for stuff. We look for a good 
demand, say, in February, but not to any extent before that 
time. Our jobbers are taking a breathing spell and endeavor- 
ing to find out where they stand. The general markets are 

dull and for the present they are not buying. 
Jacop J. Peres & Co. 








Kansas City 














Kansas City, Mo., Jan. 4, 1909. 

EpiroR CANNER: Many of the wholesale grocers on the 
Missouri river are this week taking inventory and in a short 
time will know how much money they have made during the 
past year. From all that I can learn, it will be a very satis- 
factory year to them all. Possibly not quite as large as the pre- 
vious year, but, taking into consideration the general depression 
that extended for a number of months into 1908, and the 
flood conditions that visited us last June, it is quite remarkable. 
The volume of trade, from the general outlook for the year we 
are just entering, promises to be a record breaker in nearly all 
lines. 

The readers of THE CANNER, if they take an interest in the 
clearing house reports of the different cities in the United 
States, will observe that Kansas City is still forging ahead, 
until now she occupies sixth or seventh place. The demands of 
this vast country have so increased that two new banks are 
opening up, one with $1,000,000, the other with $100,000, while 
the increase of business of all the other banks has been quite 
phenomenal during the past year. 

Stocks of all kinds in the hands of the jobbers can practically 
be sized up as light, with considerable lethargy in placing 
orders for futures. However, they are already beginning to get 
in inquiries, some future orders having been placed, and it is 
the general opinion that this and the coming month will wit- 
ness quite an improvement in the buying of all lines, especially 
in canned goods. The stocks of canned corn are light, and they 
will have to buy and pay the price that conditions demand. 

All in all, Kansas City is rejoicing over so successful a year 
as 1908. Will have more to say in my next about the detailed 
conditions existing. TRELA. 








St. 


Louis 

















St. Louis, Mo., Jan. 4, 1909. 

EpitoR CANNER: We are now starting on a new year and 
stock-taking is a thing of the past, and we hope the figures 
will show a profit on the right side of the ledger, although 
it has been a hard year for both the canner and the grocer. 
The shrinkage the first six months of 1908 was particularly 
hard on the wholesale grocer and that of the last six months 
#ffected the canner. We sincerely hope that the year 1909 will 


be profitable to both. 

We believe we are starting in on the new year with stocks 
reasonably light, and with some good, snappy winter weather 
we will see considerable activity in eanned goods and dried 
fruits. Many of the weak holders of tomatoes who were forced 
to sell, either on account of financial reasons or inability to 
carry the goods in frostproof warehouses, are practically out of 
the market. The stocks in the hands of the retailers we do 
not think heavy and, with some cold weather, we should have 
some business in canned goods of all kinds this spring. We 
think the time is near at hand when values should take a turn 
for the better. GETTYS BROKERAGE COMPANY. 








San Francisco 











San Francisco, Cal., Dee. 31, 1908. 

EpitoR CANNER: Through a typographical error in my 
letter of the 19th inst., I quoted No. 8 pie on free peaches 
at $2.35. It should have been $3.35, and No. 8 pie lemon cling 
peaches at $2.50 should have been $3.50> These prices were 
issued in the new list of the C. F. U. A. on December 15, 1908. 

There is some little activity at the canneries at the present 
time getting out balance of orders, etc., for shipment before 
January 1, when the new rate is announced to take effect. 

There is also activity among the dried fruit packing houses 
for the same reason. There is some new business taken for 
latter end of December shipment and, from inquiries which are 
coming to hand, it would appear that jobbers are low in stocks 
end will shortly be drawing upon the canners for supplies. 

‘*Rate Day’’ was celebrated throughout California yester- 
day, the 30th inst., by mass meetings in all of the largest cities 
and towns. This movement was inaugurated by the Canners’ 
League, and the league president, L. F. Graham, was elected 
president of the first meeting. To this organization were added 
the dried fruit organizations, steel organizations and many 
others, so that now all forces are being exerted to prevent 
the new rate. In all probabilities a blanket injunction will be 
served upon the railroad to prevent any change in rate until a 
complete hearing has been had. 

C. H. Bentley, of the California Fruit Canners’ Association, 
is one of the most active workers in the rate war and deserves 
considerable commendation for the energetic fight which he has 
put up. CAL. 








Indianapolis 














Indianapolis, Ind., Jan. 4, 1909. 

Epitor CANNER: While indications point to a somewhat 
improved demand for canned goods this month, it is not likely 
to be sufficiently active to cause much of an improvement in 
prices. While jobbers’ stocks are apparently low, due to the 
hand-to-mouth buying policy they have pursued for the past 
year, they doubtless will continue this policy, which will result 
in a steady demand and a gradual cleaning up of supplies at 
about prevailing prices 

So far as tomatoes are concerned, the Baltimore market is 
really the key to the situation and any improvement in the 
price will be quickly taken advantage ‘of by the packers in 
Indiana. While an occasional sale is being made at 72% 
f. o. b., the market can really be said to be firm at 75c¢ for 
No. 3 standard tomatoes, f. 0. b. factory. Packers have all 
provided winter storage for their goods and none of them is 
pressing for sale. 

The few lots of cheap pumpkin that have been hanging over 
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SANITARY 
CANS 


wiTH 
Improved Lock Side Seam 








We are pleased to announce that we are now equipped to manufacture 
all regular sizes of Sanitary Cans with our Improved Lock Side Seam. This 
style of Side Seam has been thoroughly tried out and perfected during the 


past season; it has given universal satisfaction and is regarded as a decided 





improvement over the Lap Side Seam. Our adoption of the Improved Lock 





Seam marks another step forward in the development of the Sanitary Can. 
The old style Lap Seam served us well, as indeed it did all Can making 
systems in their embryonic stages. In thus abandoning it, we are removing the 


only obsolete feature of the Sanitary Can. 





Sanitary Cans have been originated, developed and perfected by us. 


Our many years experience is worth much to the packer. 


We manufacture ONLY this type of Can and devote our entire atten- 


tion to it. We have no experiments to try out on any one. 


Samples upon request 





SANITARY CAN COMPANY 


Factories : 
Fairport, N. Y. 
General Offices, FAIRPORT, N. Y. indianapolis, Ind. 


Bridgeton, N. J. 
New York Office, 447 WEST FOURTEENTH ST. 





Sanitary Can Company, Limited 
Niagara Fails, Ontario 


CANS MANUFACTURED UNDER MAX AMS PATENTS 
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the. market for several weeks have all been cleaned up, and 
the inside price now is 45c f. 0. b. ‘here has been a very good 
demand for pumpkin for the last three weeks, and the carry 
over is not large. 

There is a very good demand for cheap peas and considerable 
lots have beén sold recently at 65¢ to 80c. ‘Very few peas are 
left in this state. 

Corn is quiet and the demand light, with prices ranging from 
62%ec to 65¢ for standard, and 70e for extra standard, f. o. b. 

Harry C. GILBERT COMPANY. 
Indianapolis, Ind., Jan. 4, 1909. 

Epirok CANNER: The same unsatisfactory conditions: exist 
in the canned goods trade that have been ruling for the past 
few weeks, but a feeling of hopefulness prevails, and it is 
thought that when invoicing is over jobbers will be compelled 
to replenish their stocks, and if, as is confidently predicted, 
factories throughout the country resume operations, employing 
many more men, thereby increasing the consumption of canned 
goods, this also will tend toward the desired result. 

There is no change to make in last week’s quotations. No. 3 
standard tomatoes are in very limited demand at 72%4e fae- 
tory, with very few sellers, most packers holding for higher 
prices. 

Corn is absolutely inactive, with no pressure to sell and no 
desire to buy, while pumpkin is in very small demand at 
42%c to 45e factory. WILLIAM DUGDALE. 








New Orleans 

















New: Orleans, La., Jan. 2, 1909. 

Epirok CANNER: During conversations held with some of 
our largest wholesale grocers in New Orleans this past week, 
we were looking for news in regard to tle stocks of canned 
goods which they had on hand and if they thought the out- 
look for a better demand would spring up ‘immediately after 
January 1. 

It is our pleasure to say that we look for quite a buying 
interest from both retailer and jobber, as comparing the two, 
both of them are bound to replenish their stocks, as they have 
held off buying for a long time. The fact of all of our banks 
having made such favorable statements on January 1, and also 
deelaring their same dividends, has brought about very much 
of a change and better feeling. Our crops are all in and what 
has been sold brought good prices. 

Considerable buying will be done in almost everything in 
the line of canned goods, excepting California fruits, as our 
market has considerable of a stock. 

The southern packers of oysters are shipping a great many 
oysters now and while prices have been too low, there seems to 
be an advance in sight. Oysters are a buy now. 

G. M. AHRONS CoMPANY, LTD. 








Portland 
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Portland, Me., January 4, 1909. 

EpIToR CANNER: To the loafer the few weeks preceding and 
following the Christmas and New Year’s holidays are like 
‘lengthened sweetness, long drawn out,’’ but they are uneasy 
ones for business men. The stocktaking season is a good deal 
like self-examination, a ‘‘ necessary evil’’ (?). But it does not 
econduce to activity until the results, ‘‘for better or worse,’’ 
are known. 

While the jobbing business has been fairly good, Maine pack- 
ers have not been hurried at all. Sleighing is excellent and 
there is plenty of time. I am told,that an article published in 
a well-known paper stated that ‘‘One of the most prominent 
canners in the industry,’’ said that ‘‘We understand some of 
the largest grocers in the country are already demanding a 


$1.20, pound tall basis. 


price on Maine corn, and state that they are ready to place 
orders. ’’ 

Maine packers have heard that ‘‘chestnut’’ fall year after 
year with a sickening thud to a hospitable grave. It has a 
familiar sound, as the boy said when he heard the breakfast 
bell. No sooner has the pack of Maine corn heen sealed than 
some buyers, with a long look ahead, want to know, ‘‘Oh, 
what will the harvest be’’ in the ‘‘sweet bye and bye’’? 
Think of it! The New Year chimes have hardly ceased to 
peal out to the midnight sky when some uneasy mortal wants 
the future read. 

There is a tradition in this state that rival packers, like 
death, ‘‘love a shining mark,’’ hence do not like to expose their 
business for ‘‘daws to peck at.’’ 

As a matter of fact, in the run ox years, there is much dis- 
cussion in regard to the outlook, but, so far, ‘‘silence is 
golden.’’ Even in January it is considered premature, but 
after the business depression of 1908 caution is the leading 
feature. For my part, while someone may name a future price 
on corn within an hour, I think more than one moon will get 
full, even in Maine, before a future price is firmly named. 

As for sales of spot corn, fancy or standard, there are none. 
This is a ‘‘short horse’’ and ‘‘soon curried.’’ Buyers simply 
do not want to talk. The market is neither weak nor strong, 
but dead. However, we hope and have faith in a resurrection. 

Some of the largest buyers in the country have told me that 
not for a long time do they expect to place their orders. No 
doubt but what these orders will materialize later, but there is 
no reason why they should make a hoys’ scramble to ‘‘get 
there first.’’ It is natural for buyers to want to know at an 
early date what to expect, but they must ‘‘ possess their souls 
in patience.’’ 

I cannot make any different reports in regard to other lines 
of canned goods, for just now the rule seems to have no ex- 
ceptions. 1 hear of no signs of a demand for gallon apples, 
a eall for which, with higher prices, must come. Stocks are 
small. The same may be said about pumpkin and squash, but 
these are abundant and cheap in the natural state. Blueberries 
are in the sulks. Canned fish, shell or otherwise, remain in 
the warehouses. INDEX. 








Seattle 








Seattle, Wash., Dec. 31, 1908. 

Epirork CANNER: The prospects in salmon packing circles 
for next year has been considerably cleared and settled during 
the past week by the announcement that the International 
Fisheries Commission, appointed by the English and United 
States governments to make recommendations for the regula- 
tion of fisheries in international waters, has not been able to 
agree on its recommendations and will therefore definitely post- 
pone action until some indefinite time in the future. As a 
result, cannerymen on Puget sound and the Fraser river who 
had feared that federal interference in the fisheries might 
hamper them in their operations, will be able to make plans for 
the coming big year along the same lines as they have in the 
past. It was understood that a special investigation had been 
made into conditions prevailing in the Sockeye industry and 
that drastic regulation, including not only weekly closed sea- 
sons but also the entire prohibition of fishing for several years 
might be recommended to and passed by the present session of 
Congress. Recent developments, however, virtually determine 
that regulations, both on the Sound and the Fraser river, will 
remain as during the past year, unless changes are made by 
the legislature of the state of Washington or the province of 
British Columbia. These two districts are Sockeye packing dis- 
tricts, and it is the run of this species of fish which is ex- 
pected to swell the 1909 pack to large proportions. 

Only a small portion of the pack of Alaska reds now re- 
mains in first hands. Out of four interests in Seattle but one 
broker has any to offer for sale and he is quoting a price of 
He states that he is not urging sale 
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| WE HAVE IT 


GOOD 


The Canner’s First Consideration for 1909 Should Be 


WRITE US TODAY 


SEED 








LEONSRD SEED COMPANY, 


CHICAGO 
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Tennessee Can Company 


Chattanooga,{j Tennessee 





We wish to take this means of advising the Trade that 
we have erected at Chattanooga a thoroughly Modern plant 
for the manufacture of Packers’ Cans. All of the machinery 
employed is of the very latest design, and the Cans we supply 
the Trade are made by experienced labor, using the Best 
material, thereby insuring the Canner of Good, Clean, 
Strong Cans. 


Chattanooga is the most centrally located city in the 
South from a distributing viewpoint, and, therefore, the ship- 
ping advantages which we have to offer can readily be seen— 
Short Freight Hauls and Quick Deliveries, which mean a 
saving as well as an advantage to the Packer. 


We are now quoting prices on Cans and Solder Hemmed 
Caps for next season's delivery and we will be glad to figure 
on your requirements. Our salesmen will call on you at any 
time you desire. 





Tennessee Can Company 


Chattanooga, Tennessee 
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on this grade, as numerous small orders are coming in con- 
tinually, which, in the aggregate, seem likely to exhaust the 
small supply long before the spring is over. 

Pinks are held at 6714c, a slight concession from the open- 
ing price, but a movement which has started in on cheaper 
grades seems likely to stiffen this price before the winter is 
over. 

Follewing are the prevailing prices, f. o. b. Coast, on those 
stocks of which any supply is still offered: 
Alaska Reds— 


DD 54 ¢40bene0ssotiwAvGad sons cedbiesaaws $1.20 

RL on tp ingese 60 none se sasege +bs Kehehe eed 1.35 

PD «5:0 0.5.4.0 600 sR ga SAE eCR a nae web ed eete 90 
Cohoes and Medium Reds— 

SEE “5.5 Che eas ode cnt asboneends Ren areas 1.00 

Be MEE cn ccccccsncees Ss, oct tack anatmoeaios nes 1.10 

| | Peererrrr reer eee eer ree Te Cre Te Te 75 
Pink Salmon— 

I ina: -c406ns 2 wes ben sedhsis ne eee ee ee 67% 

SS as a nad nee aeked ss sWEnee mah aes Shade .80 

Half-pounds (old pack)...........0ceeeeeeeeeee 65 
Chums— 

Me Pe bie duvet wkekacechbakkaeb pahnna dadis 70 


‘*January and February,’’ said a Seattle broker yesterday, 
‘‘are always conspicuous as being the two poorest jobbing 
months of the year, and as a consequence jobbers do not pur- 
chase much in anticipation of this season. The canned salmon 
situation this year, however, is such that we do not believe the 
usual midwinter stagnation will prevail. Jobbers’ stocks 
throughout the country are too low and they have been playing 
the waiting game too long. Unless the people have stopped eat- 
ing canned salmon altogether (and the records of the past two 
or three years wouldn’t serve to indicate that such is the case) 
these jobbers are in position where they must either stock up 
in anticipation of several months’ trade, or at least buy in 
small amounts for immediate needs. As the policy at present 
still seems to be one of extreme conservatism, we are not 
looking for heavy orders during the next sixty days, but ex- 
pect a large number of small orders, repeated at intervals, 
which, in the aggregate, will reduce stocks on hand materially. 
And with the gradual restoration of confidence, buyers will get 
back to their former policy of buying for a season at a time 
and thus getting advantage of earlier prices. We expect 
some large orders in the spring, orders that will probably not 
be filled, as by that time our only available supply will be in 
pink salmon, and that will be considerably reduced.’’ 

SOCKEYE. 








Omaha 








Omaha, Neb., Jan. 4, 1909 

EpItoR CANNER: There has been little or no activity in the 
canned goods market in this territory, chiefly on account of 
the jobbers taking inventory. Jobbers all have stocks on hand, 
but the trade is active and everything tends to the revival of 
the canned goods demand. Our territory has been visited with 
simmer weather up to the present time, and it is a well known 
fact that the consumption of canned goods is nowhere 
near as great in warm weather as when we have more season- 
able conditions. 

Another thing, a great many of the householders have used 
up the canned goods that were put up by the housewife, and 
of course will begin to use store goods. It has always been a 
very hard matter to pass over this period without someone de- 
moralizing the prices. 

Every indication points to a very prosperous year, as both 
mechanics and farmers have been able to work up to the present 
time. There is every indication that building will continue 


until the weather gets too cold, and the farmer has been able 
to complete his work in the fields and will have more time to 
think of buying goods. 


There have been some offerings of Missouri tomatoes in this 
market as low as 72%¢, f. o. b. Missouri river. 

No. 3 sweet potatoes are 95c; No. 3 kraut, 85c. Oysters 
seem to be a drug at the present time. Corn seems to maintain 
a firm position. Summing up the situation from the stand- 
point of the jobber and the packer, we think business is in a 
healthy condition. It is not always best for prices to be 
abnormally high, nor of course to be below the cost of pro- 
duction, but we think most offerings show a reasonable profit 
to the packer. Spor. 








New York 











New York, Jan. 4, 1909. 

Epitok CANNER: At the beginning of the new year one is 
disposed to look back along the track and endeavor to deter- 
mine, so far as possible, what has occurred during the year 
that distinguishes it from previous years. But if one exam- 
ines the records of the year which has just closed it will be 
found that the canned goods man doesn’t care particularly 
about any backward view. He will see without doubt that his 
business has not been what it should have been, and he will 
see that the returns have not been as liberal as might be 
wished. Nevertheless, there have been compensations, and 
the totals for the year are not materially different from what 
they have been in other years. Everybody has done some busi- 
ness, here and there one more than others, but practically every- 
one has done something, and toward the end of the year their 
business increased in all departments and in all directions. 

Whether business could have been made any more liberal or 
not is a question which need not be discussed now. The main 
proposition of the future is to get as busy as possible and sell 
as many goods as possible, thus making 1909 much better and 
more active than the year 1908 has been. 

Stocktaking is engaging the attention of a larger propor 
tion of the canned goods men. Some have finished, but there 
are still many others who are in the midst of their work. 
Business is limited to actual requirements and in no instance 
is there more than a passing trade in any variety. Apparently 
all the buyer thinks of is today. He doesn’t care anything 
about what he may want next month, or some other time in the 
future. A little more inquiry is reported in some quarters, but 
aside from that nothing of importance has developed. 

Locally tomatoes are a shade firmer, with not many full 
standard Marylands 3s offered under 70c, regular terms, f. o. b. 
factory. Occasional holders have small lots which they will 
sell at 674%4c for the purpose of disposing of them, but that 
is about all that a buyer can interest at that figure. In 
numerous instances it has been discovered that stock offered at 
that figure is not up to grade, consequently cautious buyers 
move slowly when investigating goods of that type. No. 2s 
are quiet with 52%c quoted, and gallons remain as last re- 
ported at $2 for Marylands and $2.25 for New Jerseys. Stocks 
are reported comparatively moderate, with holders in position 
to carry them into the winter if they choose. 

Corn is quiet, but a fair general interest is noted. Holders 
are not trying to force sales, consequently business is com- 
paratively light. Fancy state stock is held at 80c to 82%%e 
delivered, but the movement is light. Southern Maine style 
stock is weak at 65¢ and business is somewhat slow. Maine 
stock is held steady at 8744c for standards and $1 for fancy. 

Peas are somewhat irregular in price and the market is rep- 
resented as easy. Considerable buying is reported for de- 
livery after the middle of the month. The prices are below 
the present selling range, however, indicating that dealers are 
ready to dispose of their stock at reduced figures rather than 
earry it longer. 

Beans are dull, though here and there a buyer takes hold and 
undertakes to brighten things up a bit. But he gets an 
avalanche of stock and every such attempt seems to weaken 
the market still more. 
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MARYLAND COLOR PRINTING CO, BAITIMORE, MD. 
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The BLAKESLEE CAN 
RIGHTING 


Our machine is 
lesigned to receive 
rolling cans from 
any part of the 
factory, to turn 
them right end up- 
permost and de- 
liver them to the 
fillers. All the 
mechanical opera- 
tions are positive, 
and the result is 
that every can 
must be fed right 
end up. The sav- 
ing in labor by 
the use of this 
machine is prac- 
tically one hand 
to each line of ma- 
chinery. The sav- 
ing in material is 
of still greater 
moment, as will be 
seen by the remarks of those who have used the ma- 
chines. 

We shall have this machine working at the Na- 
tional Canners’ Convention at Louisville, Ky., during 
the week beginning February 1, 1909. 


BURDEN & BLAKESLEE 


CAZENOVIA, N.Y. 




















" ONOKO BABBITT METAL 
ts . 





Just a Few of Our 
Canners’ Specialties 





**QOnoko” Babbitt Metal runs smooth 
and cool. It has firmness and lasting 
quality. 

“Red Raven ” Sheet Packing resists the 
action of heat and retains a high degree 
of pliability in the hottest joints. 

** Ajax” Rope— A keen sense of satis- 
faction comes with its use. For trans- 
mission or other purposes. 

“Bullock ”’ Wire Cable is tempered by 


special process and drawn by the most 
skilled workmen. 


“Samson” Fire Hose — Standard with 
the Canning Factories. 





H.Channon Company. 
Chicago 
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State gallon apples are firm and some business has been done 
for local account at $2.50. Packers are holding only light 
stocks. Occasional lots of Marylands can be bought at $1.90; 
but in instances the quality is very poor. Maine gallons are 
held steady at $2.30. 

Not much buying of peaches and apricots is noted and the 
market is barely steady. Some activity among holders on the 
Coast to move stocks of standards and seconds lemon cling 
peaches is reported, and in some instances lots are offered at 
concessions. Interest centers in the proposed new line of 
steamers from San Francisco to New York with a greatly re- 
duced freight rate. The promised cost is 32%4¢ per hundred 
pounds, instead of 55c¢, which is now charged. 

Alaska red salmon is firmer and more active, 
sales of talls reported at $1.30 here. Business in medium red 
is done on the basis of $1.20 here. Only a small stock of red 
and medium is left, both here and on the Coast. Pink is a bit 
easy and buying is light in all positions. Sales of pink talls 
have been made here at 7714c to 80c, though most have been at 
the ao figure. Offerings from the Coast are quoted at 65e, 
f. o. b. there. Not much interest is shown in large lots. 

Maine clams are steady, but buying is light. Practically 
everything is held at 80¢ to 85c, f. o. b. factory. 

Oysters are dull, with movement limited to actual require- 
ments. Three-ounce are held at 62\%4e and four-ounce at 65e. 
Ten-ounce are quoted at $1.45. 

Lobsters are quiet, with talis quoted at $4.25 and flats at $4 
to $4.50. Halves are quiet at $2.10. HARLEM. 








New York Dried Fruit Market 














New York, Jan. 4, 1909. 

Epirok CANNER: Trade in dried fruits is quiet, the usual 
holiday or pest-holiday condition. Buyers take little interest 
beyond satisfying the small requirements of dealers at present, 
and while holders are not anxious they would be glad, to see a 
bit more business. 

The market for apricots is firm here, with stocks in relatively 
small compass. Not much movement is reported, however. Of- 
ferings from the Coast are light in all grades, and stocks there 
are exceedingly small. Spot prices are: Standards, 8'%¢ to 
8*%4e; choice, 944 to 9%e; extra choice, 9%%4¢ to 10c; fancy, 
10\4e to 10%e; extra fancy, 10%¢ to 12¢. 

Plenty of standard and choice peaches are offered, but fancy 
grades are held a shade more firmly. The lower grades can be 
bought at concessions from quotations. Not much interest be- 
yond supplying present requirements is noted and conditions 
are not materially different from last reports. Spot prices are: 
Choice, 74¢; extra choice, 742¢ to 8c; fancy, 9e to 944c; extra 
fancy, 10%4e to Ile. 

Spot evaporated apples are quiet, with sales limited to re- 
quirements. Ordinary state prime is easy and the tendency is 
downward. Good state prime is held at 6%4¢ here in a small 
way. A fair demand is noted for waste and chops in a small 
way. Small fruits are dull. Spot prices are: Fancy, 9c to 
9c; choice, 7%e to 8%c; prime, 644c¢; small lots, 6%4c; 
prime chops, per ewt., $1.75 to $1.85; waste, $1.55 to $1.60; 
raspberries, Ib., 221he to 23¢; huckleberries, 12%c to 13¢; 
cherfies, 134%4c to 15e; blackberries, 74%4¢ to 7'4e. 

HELLGATE. 





INDIANA CANNERS HELPING BARNARD. 


A dispatch from Terre Haute, Ind., says that 
canning factory owners are assisting H. E. Bar- 
nard in preparing his defense as state pure food 
commissioner in the proceedings started by Roches- 
ter and Detroit firms to have the Indiana pure food 
law declared invalid by the courts. 


with numerous 








Personal Paragraphs 








H. E. Schuknecht, Illinois assistant state food commissioner, 
has resigned his office. 

J. N. Grant, of Grant, Beall & Co., 42 River street, Chi 
cago, spent New Year’s in Seattle, Wash. Mr. Grant will not 
return to Chicago for some time yet. “ 

Frank 8. Tucker, of the Boothby & Pucker-Company, Port- 
land, Me., has left the ranks of the bachelors and joined 
the level-headed married men’s elub. 

Fred H. Knapp, of the Fred H. Knapp Company, makers 
of Knapp can labelers and boxers, spent the holidays in 
Chicago, returning to Westminster, Md., last Friday even- 
ing. 

D. W. Hoegg, of Center Deering, Me., is, at the age of 81, 
the dean of Maine canned goods packers. Mr. Hoegg, we 
are glad to be able to say, is in excellent health of mind and 
body. 

Charles A. Suydam, of Chicago, general sales manager of 
the Continental Can Company, attended the meeting of the 
New York State Canned Goods Packers’ Association and the 
banquet in the evening tendered the organization by the 
Chisholm-Seott Company, of Cadiz, O. 

Tom Brown, of the Tom Brown Merchandise Brokerage 
Company, MeCance block, Pittsburg, Pa., sent out cards 
to his numerous friends, wishing all a happy and prosperous 
New Year and thanking them for favors in 1908. Tom 
Brown has been forty-six years selling to the grocery trade. 

EK. A. Sullivan and wife are now sojourning at Daytona, 
Fla. Mr. Sullivan is well known to the canners of the Cen- 
tral States, as he has represented his firm, the MeClure- 
Sullivan Company, of Cleveland, Ohio, at the various canners’ 
conventions for several years past. Last April Mr. Sulli- 
van was compelled to leave his desk, owing to heart trouble, 
and his condition not having improved he went to Daytona 
to escape the rigors of a Northern winter. Mr. Sullivan’s 
face will be missed by his many friends among the canners 
at the coming national convention, but they will all join 
us in hoping he will be present at the convention one year 
hence. 





JOHN F. HAMILTON TAKES A BRIDE. 

On Christmas day at noon, at the residence of the 
bride’s parents, Mr. and Mrs. E. O. Slack, of Trafal- 
gar, Ind., occurred the marriage of John F. Hamil- 
ton and Maud Ethel Slack. 

Mr. Hamilton was of the former firm of Hamilton 
sros., now connected with the W. R. Roach Company. 
The bride is a favorite of Trafalgar and a sister of 
State Senator L. Ert Slack, now a candidate for 
United States senator from Indiana, and a sister-in- 
law of Prof. Webb Hunt, of Muncie, Ind. 

Mr. and Mrs. Hamilton will reside at Trafalgar, 
after a brief wedding tour. Mr. Hamilton will have 
charge of the factory and business at that point. 





‘ TIN IN TASMANIA. 

A discovery of rough, nuggety tin is reported in 
the Mining Journal, of London, from the slopes of 
Mount Cameron, towards the Ringarooma_ river. 
Rich specimens of lode stone have been found in the 
outcropping granite boulders. 





Want a processor’s job? Use a CANNER Want Ad. 

















Be sure and get our low estimate on Lumber for building and 








SPECIAL MACHINERY SALE 


REBUILT BOILERS, ENGINES, SHAFTING, HANGERS, BELTING, ETC. at WRECKING PRICES. 


timg purposes. Ready Roofing and Supplies of all kinda, Ask for Bargain cataleg No. 832 


CHICAGO HOUSE WRECKING CO., 35th and Iren Streets, CHICAGO 
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The — Can Lacquering Machine 





USED GENERALLY ALL OVER THE PACIFIC COAST 


To the Canneryman: 

Give the outside of your can some attention. It must be finished to please the eye. Lacquer up 
your pack to make it attractive and save it from rust. 

Too many rusty canned goods are on the grocery shelves today. Yours may be among them. 
May not this account partly for slow sales? 

The consumer passes the final verdict on your goods. 





_The cost of lacquering is trifling; the process is easy with this machine. Write us for circulars 
and sample lacquered can. 


Address all communications to 


SEELY BROTHERS, - - BLAINE, WASHINGTON 





























THE HINGED CORNER =. 


Manufactured by 


THE CLEVELAND BOX CO., Cleveland, Ohio 
Under Patents of The General Package Co., New York 





This style of package presents the following advantages: 
A box with minimum of lumber, and maximum of strength. 
A box of light weight, with consequent saving of freight. 
A box whose sides fold together, thus admitting of compact storage. 
A box practically made up, top and bottom only requiring nailing. 
A box ready to use, but which can be shipped as shooks. 
A box with loose insert bottom, if desired, and capable of being used repeatedly. 


Write for illustrated catalogue of detail to 


723 Stone’s Levee. CLEVELAND, OHIO 
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Says Southwestern Jobbers Are Well Stocked With Tomatoes 
—Won’t Sell for Less Than 80c, F. O. B. 
Union City, Tenn., Jan. 2, 1909. 

Epirok CANNER: I have been a reader of your valuable 
paper for a number of years and have read quite a number 
of New Year resolutions. I also note the views of a number 
of your correspondents on prices of tomatoes from now on until 
spring, saying that they must improve. I am well acquainted 
with the jobbers in five of the southwestern states and a great 
many of them I see personally once a year, and there is no 
doubt but that the jobber is well supplied with tomatoes. 
Nearly every jobber that I have talked to has told me that he 
had plenty of tomatoes to do him through the season, and if 
business was not better than it was last year, he had more 
than enough to do him. 

The packer might as well get down to common business 
sense. Instead of selling his goods for 10 cents a dozen less 
than they cost, store them away in his canning house and let 
them stay there until next fall, and not pack a tomato this 
season. Instead of losing 10 cents on a dozen he will make 
that much. If he goes ahead and makes another pack. with 
the same conditions existing as now, he will lose next fall 
again. 

Why not shut down for one. year and rest on your oars? It 
will be money in your pocket. We have tomatoes for sale, but 
when they went below 80 cents f. o. b. factory we quit selling 
and will not sell, or pack either, if we don’t get that much. 
Yours truly. Union City CANNING COMPANY, 

G. A. Nagel, Vice-President. 


Believes Plates for Packers’ Cans Should Carry Not Less 
Than Three Pounds of Tin Per Base Box. 
” .. Jan. 4, 1909. 

EpitoR CANNER: In your issue of December 31, under the 
head of Canners’ Clearing House, in an article signed by the 
writer, language is used as follows, which refers to ‘‘ heavier 
plate.’’ The article should read heavier coated plate. 

I notice in the same issue a Mr. Risser comes forward and 
says that the tin coating should be at least 24% pounds to the 
base box, 112 sheets 14x20. My understanding is that at the 
present time the standard tin plate out of which the cans are 
manufactured bears 2 pounds of coating to the base box. 
Mr. Risser’s specifications would require an increase of 25 per 
cent in the amount of coating. If the thing is to be done right, 
certainly not less than 50 per cent increase in coating should 
be demanded. At the present price of block tin an addi- 
tional pound of block tin to the box would increase the cost 
of the cans very materially. By the addition of two pounds of 
tin coating to the base box, you would then have tin cans that 
would not rust, that could be sealed more securely and tipped 
more securely and could actually be sealed with a little less 
solder than the plates that are coated with lesser amount of 
block tin. 

By all means, if we are to have a change in the coating of 


tin plate, let it be not less than 3 pounds to the base box of 
112 sheets 14x20 plates, and it would be preferable to have 
3% or 4 pounds, instead of 2 pounds, as is the case at the 
present time. 

If all users of tin cans are put upon the same basis the 
public will be compelled to pay the increased cost and will be 
better off for having to do it. The packer will certainly have 
a reduced number of claims for leaks and swells and will be 
benefited by the change. Yours truly, EXPERIENCE. 


Defines Standard Tomato. Says Quality Below Grade Defined 
Should Have Some Other Name. 


Bel Air, Md., Jan. 2, 1909, 

Epitok CANNER: Since my letter a short time ago, touch- 
ing upon the difference of opinion among buyers upon the 
subject of ‘‘standard’’ and ‘‘ full standard’’ tomatoes, I have 
been requested by a number of my friends to define a standard. 

The question is frequently asked, ‘‘ What is a standard to- 
mato?’’ and it is often looked upon ‘as a joke because of the 
diversity of opinion on this subject. I will, however, give my 
definition literally of a standard, and also what a standard 
means, according to the common acceptation of the term. I 
will first define it literally. 

A standard tomato should be: Cans filled full of tomatoes 
of the finest quality obtainable, and as solid as possible, and 
containing little or no green particles. Every grade below 
this, in my opinion, should have some other name. But, is it 
not a fact that the word ‘‘standard’’ has been abused in our 
trade, and we can only refer to standards according to the 
common acceptation of the term which has been established 
by custom, and which is as follows: 

The average quality of goods which are bought, accepted and 
paid for as standards from year to year. And they are packed 
in the following manner: 

The packer contracts for a given number of acres of toma- 
toes; he agrees in his contract to take from the grower during 
the entire season all of the merchantable tomatoes he grows: 
they are delivered to the canning factory and received by the 
packer in as good condition as is practicable in order to save 
the entire crop. Many of the tomatoes so delivered, while 
ripe, are not red on all sides. A week’s wet and cloudy 
weather will cause tomatoes to ripen without getting fully 
red. When these tomatoes are properly handled in the packing 
and the cans filled full of them without the addition of water, 
and without any assortment, they make a grade which has 
been known throughout this country as standard tomatoes for 
the last quarter of a century. They contain particles of green. 
It is impossible to avoid this unless the goods are selected and 
the off-color tomatoes put in other cans. There are, however, 


,times when the stock is so poor that an honest packer will 


say, ‘‘I cannot pack standards out of the stock and will, 
therefore, separate them and sell them as off-standards.’’ But, 
as a rule, only a very small percentage of the average pack is 

















THE HIGH QUALITY OF OUR CANS 
IS UNDISPUTED 


Manufacturers of every size of Can used by Packers of Canned Goods, Solder 
Hemmed Caps, **Southern’”’ Inside Coated Cans and a general line of 
Cans for Paint, Putty, Axle Grease, Syrup, Molasses, Confectionery, Coffee, 
Baking Powder and Lard. Plain and Lithographed. 


SOUTHERN CAN COMPANY, 


E. EVERETT GIBBS, President 








Baltimore, Ril 
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considered poor enough by even an honest packer to be set 
aside and termed off-standard. 

If all packers, however, would use proper care in receiving 
their tomatoes at the factory and packing them as described 
above, I believe there would be little complaint from the jobber 
who wants to be fair. But all packers, I regret to say, do not 
pack their goods in this way. If they exercised due care in 
receiving the stock in the first place, and proper care in han- 
dling it, and filling the cans full of tomatoes instead of filling 
them one-half to two-thirds with tomatoes and the remainder 
water, we would have less cause for complaint. Indeed, I 
think there should be a law passed making it a criminal 
offense to add water in the packing of tomatoes. Notwith- 
standing all our efforts to discourage this sort of packing, I 
find that each year someone indulges in this ill-advised practice. 
In some instances they call them seconds, but I cannot under- 
stand why anyone should buy cans and pay enormous freight 
on water when it is not necessary in the packing of tomatoes. 

If buyers want their tomatoes free from green particles and 
any appearance of a core, they should buy what we call ‘‘ extra 
standards’’ or ‘‘faney packed goods,’’ which are usually 
packed in the following manner: 

The tomatoes, as they come from the peelers, are dumped 
out on a table and only the red, ripe and shapely tomatoes are 
put into the cans which are intended for the fancy. quality. 
All the rest of the stock goes into other cans, 

I do not believe there will be any material change in the 
packing of the grade of goods which are at present called 
standards. If the buyers prefer to change the name of this 
grade of goods, which constitutes 90 per cent of all the toma- 
toes that are packed, it will be their privilege to do so, but for 
a long time they have been called standards. 

What we want is a board of inspection appointed by the 
joint action of buyers and sellers, to establish uniform grades 
true to name. Very truly yours, 

W. E. Ropinson & Co. 


Ideas Advanced By ‘‘Experience’’ Should Command Packers’ 
Attention. Causes of Loss in the Canning Business. 
Advocates Consolidation. Moses Wanted. 


, N. Y., Dec. 29, 1908: 

EDITOR CANNER: The article written by ‘‘ Experience’’ and 
published in your issue of December 24, contains some very 
interesting and valuable suggestions, and, while I may not 
agree with the writer on every point, he certainly has advanced 
some ideas that are not only of timely interest but should 
command the most careful attention of every packer. 

I was introduced into the canning business about fifteen 
years ago by having forced upon me the management of a 
small factory, then doing an annual business of about $30,000 
and with liabilities exceeding its assets by about $5,000. 
Being of a somewhat stubborn nature, however, and not very 
easily inclined to ‘‘back down,’’ I stuck to it and succeeded, 
partly by very close application to business and partly due to 
the excellent location of the factory, in building up a busi- 
ness worth about $50,000, with an annual output of about 
$250,000. Would say, however, that we have never declared 
any dividends and have never paid out one penny unless it was 
for actual value received, either in labor or products. Con- 
sidering all this, and taking into account all the hard work 
that was put into this business, every one of your readers will 
agree with me that most any other business would have shown 
up better results, and yet, if I look back and count up the 
many factories that have started with much better prospects 


and failed altogether, I cannot but believe that there must be 
something radically wrong with the canning business. 

One of the most essential requisites of a successful business 
man is an accurate cost system. Now, while the average canner 
may be able to figure out the aggregate cost of any of the 
lines he packs, it is very doubtful whether he will take into 
consideration the expenses that will accumulate during a longer 
or shorter period of idleness in the factory each year. Nearly 
every factory has from one to a dozen employees whom the 
management desires to retain from year to year, and the only 
way to keep them is either to give them employment for twelve 
months of the year or to pay them as much for four or five 
months as they would earn during twelve months if employed 
elsewhere, which very often is omitted wnen making up the 
cost of the goods packed. How many packers have not won- 
dered what became of their profits at the end of the year, 
when, instead of showing a gain of the several thousand dol- 
lars they expected to make, they found themselves just where 
they were in the beginning of the season. 

Another source of loss is the almost reckless competition for 
business at any price, even by packers of many years’ stand- 
ing and with a long established trade. Is it not a fact that 
each year nearly every canner finds himself sold up to the 
limit of his factory before he begins operations? And yet 
each year he will cut his price down to the very lowest notch, 
simply because he is told that someone else has made a lower 
price and he is in danger of losing an order. Then, on the 
other hand, how many times does he not go out among the 
growers, and, in order to be sure and secure enough fruits or 
vegetables, offers ‘‘ just a little more’’ than his neighbor? 
Yet there has hardly ever been a time when each one of them 
got all he wanted. Competition in selling and competition 
in buying has wiped out the profits of many a hard season’s 
work and yet we continue to do the same thing year after 
year, unless the packers are brought closer’ together, either 
by consolidation or incorporation. 


This brings me to the same subject advocated by ‘‘ Experi- 
ence’’ in your issue of December 24; namely, a consolidation 
of the several interests into one or more corporations which 
will work together for the purpose of reducing expenses, both 
in operating as well as selling departments; also reduce the 
present sharp competition, so that all our products can be sold 
at a price that will be fair to the consumer and stimulate con- 
sumption, and at the same time give the canner a profit that 
will be a fair compensation for the money invested and time 
and talents spent. 

While it would hardly be practical to unite or embody all 
the canneries into one large corporation, it should not be such 
a very difficult matter to organize a number of the most im- 
portant and best located factories, representing not less than 
60 per cent of the output of each state, or of such parts of our 
country where by uniting competing interests into one organi- 
zation a uniform price may be obtained for such commodities 
as are packed in such localities. Let me name, for example, 
the state of New York. We have here about a dozen factories 
which make a specialty of corn and peas, another dozen pack 
a full line of fruits, with a number of smaller concerns, repre- 
senting less than 25 per cent of the entire New York state 
pack. I am sure it would not take more than $1,000,000 to 
control enough factories in New York state, with an output of 
$5,000,000, which, by careful management, ought to show a 
profit of at least 5 per cent or 25 per cent on the capital in- 
vested; in fact, as much or more ‘than this could be made by 
cutting down operating and selling expenses of the several 
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factories that are now operated independently of each other. 
Who will be the Moses to lead them out of the wilderness 
into the land of promise that has been before our eyes so many 
years? Who will be the man that is capable and competent to 
elevate the canning business upon the basis where it belongs 
and make it the most important industry of the world; the 
man who is not only in business for the money there is to be 
made, but with the more noble and glorious aim to be known 
as one of the most useful as well as successful members of this 
great universe, and when called from hence will have erected 
for himself a monument that will stand forever and ever? 
WEBSTER. 





FOOD PACKERS’ TRADE-MARKS DECIDED TO BE 
REGISTRABLE. 


The following trade-marks have been favorably 
acted upon by the patent office, Washington, D. C. 
Any person who believes he would be damaged by 
the registration of a mark may oppose it. All in- 
quiries should be addressed to Joseph M. Bowyer, 
patent and trade-mark lawyer, 1110 F street N. W., 
Washington, D. C. 

Serial No. 36,576—The words, ‘‘Fishing Girl 
Owner, Strohmeyer & Arpe Co., New York, N, Y. 
eanned fruits. 

Serial No. 36,604—The words, ‘‘High Up.’’ Design, a man 
gripping. Owner, the Guymon Petro Mercantile Co., Hutchin- 
son, Kan. Used on canned fruits and vegetables. 

Serial No. 37,126—The word, ‘‘Morron.’’ Owner and use 
the same as No. 36,576. 

Serial No. 37,223—The word, ‘‘ Bebe.’’ 
No. 36,576. Used on preserved fruits. 

Serial No. 37,224—The word, ‘‘LeMarquis.’’ Owner the 
same as No. 36,576. Used on canned and dried fruits. 

Serial No. 37,230—The word, ‘‘ Prezioso.’’ Owner the same 
as No. 36,576. Used on canned fruits and vegetables. 

Serial No, 37,273—The word, ‘‘Geysha.’’ Owner and use 
the same as No. 37,223. 

Serial No. 37,274—The word, ‘‘LaGrisette.’’ Owner the 
same as No. 37,223. Used on preserved fruits and vegetables. 

Serial No. 37,276—The words, ‘‘ Jockey Club.’’ Owner the 
same as No. 37,223. Used on canned fruits and canned vege- 
tables. ; 

Serial No. 37,277—The word, ‘‘L’Aiglon.’’ 
the same as No. 37,276. 

Serial No. 37,279—The word, ‘‘Skaal.’’ 
No. 37,276. Used on vegetables. 

Serial No. 38,262—The words, ‘‘Silver Bar.’’ Owner, Grif- 
fin & Skelley Co., San Francisco, Cal. Used on canned vege- 
tables. 

Serial No. 38,263—-The words, ‘‘Gold Bar.’’ 
the same as No. 38,262. 

Serial No. 38,368—The words, ‘‘Bumble Bee Brand.’’ De- 
sign, bumble bee. Owner, Columbia River Packers’ Associa- 
tion, Astoria, Ore. Used on canned salmon. 

Serial No. 38,371—The words, ‘‘ Holly Brand.’’ 
use the same as No. 38,368. 

Serial No. 38,372—The word, ‘‘ Magnolia.’’ 
nolia. Owner and use the same as No. 38,368. 
Serial No. 38,373—The word, ‘‘Palm.’’ 

Owner and use the same as No. 38,368. 

Serial No. 38,375—The words, ‘‘Pine Burr Brand.’’ 
sign, a pine burr. Owner and use the same as No. 38,368. 

Serial No. 38,380—The words, ‘‘The Golden Age.’’ Owner 
and use the same as No. 38,368. 

Serial No. 38,381—The words, ‘‘Blue Bird Brand.’’ 
sign, blue bird. Owner and use the same as No. 38,368. 

Serial No. 38,383—The word, ‘‘Kinney’s.’’ Design, water 
seene. Owner and use the same as No. 38,368. 

Serial No. 38,399—The words, ‘‘Empire State.’’ Owner, 
Stittville Canning Co., Stittville, N. Y. Used on canned vege- 
tables. 


Brand.’’ 
Used on 


Owner the same as 


Owner and use 


Owner the same as 


Owner and use 


Owner and 
Design, a mag- 
Design, a palm. 


De- 


De- 


Serial No. 33,654—The word, ‘‘ Defiance.’’ Design; a rooster, 
Owner, Western Grocer Co., Marshalltown, Iowa. Used on 
canned fruits, vegetables, ete. 

Serial No. 36,746—The words, ‘‘Oval Brand.’’ 
Booth & Co., Chicago, Ill. 
oysters. 


Owner, A, 
Used on canned salmon and canned 





FOOD INSPECTION PNECISIONS AS TO BENZOATE AND 
VEGETABLES WITH COPPER SALTS. 

Food Inspection Decision No. 1o1, regarding ben- 

zoate of soda, reads as follows: 
BENZOATE OF SODA. 

Frequent inquiries have been received by the department in 
regard to the use of benzoate of soda in foods. The following 
is typical of this class of inquiries: 

‘*In F. I. D. 89, the position of the national authorities in 
regard to the use of benzoate of soda is to allow its use in 
food, pending the report of the Referee Board of Consulting 
Scientific Experts. Based upon Bulletin 84, Part IV, of the 
Bureau of Chemistry, issued subsequent to F. I. D. 89, certain 
manufacturers of food products are representing to the officials 
of the states, charged with the enforcement of food laws, and 
to the consuming public generally, that the. United States 
government has condemned the use of benzoate in foods. We 
write to ask the position of the department on this subject.’’ 

The department has not changed the position outlined in 
Food Inspection Decision 89. Pending the determination by 
the Referee Board of the wholesomeness or unwholesomeness 
of benzoate of soda, its use will be allowed under the following 
restrictions: 

Benzoate of soda, in quantities not exceeding one-tenth of 
1 per cent, may be added to those foods in which generally 
heretofore it has been used. 

The addition of benzoate of soda shall be plainly stated upon 
the label of each package of such food. 

F. L. Dunuap, 
GEORGE P. McCasz, 
Board of Food and Drug Inspection. 
FOOD INSPECTION DECISION 102. 

Until further notice, vegetables greened with copper salts, 
but which do not contain an excess amount of copper and 
which are otherwise suitable for food, will be allowed entry 
into the United States, if the label bears the statement that 
sulphate of copper or other copper salts have been used to color 
the vegetables. 

Food Inspection Decision No. 92 is amended accordingly. 

Gro. B. CORTELYOU, 
Secretary of the Treasury. 
JAMES WILSON, 
Secretary of Agriculture. 
Oscar 8S. Straus, 
Secretary of Commerce and Labor. 
Washington, D. C., December 23, 1908. 





THE GARDINEX METAL COMPANY. 

The attention of users of solder is called to the 
advertisement in this issue of the Gardiner Metal 
Company, favorably known for a long time as 
manufacturers of all grades and shapes of solder. 
The gentlemen connected with the Gardiner Metal 
Company have had many years’ experience in the 
solder business and are thoroughly familiar with 
the wants of the canning industry and fully pre- 
pared to cater to them, even to making any special 
shapes which packers may desire. They invite 
correspondence with canners relative to solder for 
use in the 1Ig09 season. 





CANNER Want Ads. get quick results. 














ing charges. Rate of Insurance, 55 cents. 





SIBLEY WAREHOUSE & STORAGE CO. 


Telephone, Central 790 and 791 


We solicit your STORAGE. Our Warehouses are in the Center of the Jobbing District. Rail and Water connections, no switch- 
Our Warehouse Receipts are Accepted by All Bankers. 


12 North Clark Street, 
CHICAGO, ILL. 























THE CANNER AND DRIED FRUIT PACKER. 31 


FOR Facts For The 
Packer’s Cans | | #raut Maker 


The dividing 'ine between success and 
failure, between profits and losses in a 
manufacturing business is easily drawn 


‘ one way or the other by the daily sav- 
ings or waste. 


In placing the ‘* Simplex ’’ Shredder be- 
fore the Kraut Manufacturers of the 
country we are offering a machine 
ee CI B © h 99 which has been thoroughly tested and 
ean & rig t is in use at numbers of leading plants, 
to whose operators we are pleased to 
refer. In every case the results show 
absolute net savings 'arge enough to 
Pp § AT E % constitute in themselves a good dividend. 
Address us for particulars 
We can interest you 


Pope Tin Plate Co. THE SHREDDER MANUFACTURING CO. 


GENERAL OFFICES: EASTERN OFFICE: H. D, WILSON, General Sales Agent 


PITTSBURGH, PA. 29 BROADWAY, NEW YORK CITY JACKSON, MICH. 



















































































Cost of Production Is of 
Vital Importance — read This 


ATLANTIC CANNING COMPANY 
ATLANTIC, IOWA 


June’ 30, 1908 
U. S. Gas Machine Co., 


Muskegon, Mich. 


Gentlemen: Replying to yours of the 8th, pleased to say that 
the two gas machines installed by you last season in our Atlantic 
and Shenandoah plants have given perfect satisfaction. These 
machines have saved us at least 75 per cent over our old systems. 

Yours very truly, 


ATLANTIC]|CANNING CO. 
J. W. C. A. F. Vila, See. & Treas. 











Automatic Junior No. 234 This system is recognized by modern canners as absolutely the 
best gas machine on the market. Produces aclean, hot and uniform 
Capacity three lines of canning machinery, gas, using crude distillate or low grade gasoline without waste. (No air 
No canner can afford to be without this adjustment.) We stand ready to prove our claims in your plant 
system. Will save 50 per cent over city before you pay us a cent, 
3% gas or carbureters. +3 


WRITE US NOW * = y. S. GAS MACHINE CO., Muskegon, Mich. 
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BALTIMORE CANNED GOODS EXCHANGE ANNUAL 
RECEPTION AND LUNCHEON. 

The day before New Year’s was set aside for this 
function. A general holiday obtained in all the pack- 
ing houses, and proprietors and their clerks filled 
the beautifully decorated rooms of the Exchange be- 
tween the hours of 2 and 4 o'clock. President Phil- 
lips, unable to bé present on account of sickness, the 
vice-president, John S. Gibbs, Jr., acted as mine host 
and right royally welcomed fully 200 guests during 
the hours of the reception. This is what he provided: 

Pickled Oysters. 
Celery Olives 
Round of Spiced Beef 

Prosperity Punch 

Chicken Salad Smithfield Ham 
Coffee Cigars 

Hand shakes and “Happy New Year's” were given 
and returned and everything was proceeding in an 
orderly manner until Charlie Brooks introduced Marie 
and her soul-stirring, suicide-provoking piano. Then 
the mélee began. 

Tom Meehan, playful and kittenish, sidled up to 
Marie, and in the patois of Ireland addressed her 
thus: “Al buon vino bisogna frasca?” 

Marie quickly consented. 

The dance over, Tom led her to the piano, and 
Marie began playing. 

Meanwhile, Lusk, the label man, jealous of Tom’s 
attentions, berated the poor girl, looking at her with 
eyes of green. 

Marie played on. 

Assau, in an effort to draw attention from this 
scene, sang in rich baritone: 

‘*Sixteen men on a dead man’s chest, 
Heigho, my hearties; and a bottle 0’ Rum!’’ 

He was loudly applauded, and rendered as an en- 

core: 
‘*T eare not for your old Rhine Wine, 
Give me three Whiskies, and the World is mine!’’ 

Marie continued playing. 

Loud voices came from the center of the room; it 
was learned Fred Torsch had traded with Houck 
Waidner a hundred cases of baked beans for five hun- 
dred cases of tomatoes. Strasbaugh declared toma- 
toes were insulted, and he became furious. John 
Gibbs (everybody calls him John), plucking three 
American Beauties from his corsage, handed one to 
each party to the crime, accompanied with a smile. 

Peace reigned again while Marie played. 

Over in the southwest corner was an interesting 
group. Lee Langrall, who runs a school of expres- 
sion as a side line, because of dull business in canned 
goods, was giving, free of charge, an exhibition of 
Delsartean movements. 

A few paces beyond, Willie Wagner was teaching 
Shenkel and Hamburger a new step in dancing. 

Down on the floor, on the other side of the room, 
Manny Miller had gathered his Hartford county 
friends and held them spell-bound while expounding 
the beauty and intricacy of the fascinating game of 


craps. 


Marie continued playing. 

Louis Grebb added largely to the afternoon’s en- 
tertainment by his splendid renditions of Mare An- 
tony’s oration. 

Butterfield excelled all his previous efforts as a ven- 
triloquist, and Lou Lord received applause and cheers 
for his sleight-of-hand performance. Everyone en- 
tered into the spirit of the occasion. Dignity was 
left at the office. 

Marie, recognizing this, just played on. 

Toasts were drunk to Geo. Phillips, the president, 
because he was sick; to John Gibbs, vice-president, 
because he was well; to John Baines, because -he 
doesn’t drink; to some other fellow, because he does, 
Then three cheers for the Canned Goods Exchange; 
three more for 1909, Warm hand clasps, “Auld Lang 
Syne,” and the reception was over. Marie stopped 
playing. — A LooKer-ON IN VIENNA, 





RANGE OF CANNED GOODS PRICES IN BALTIMORE 
DURING 1908. 

Following their usual custom, Thomas J. Meehan 
& Co., the well-known Baltimore brokers, have just 
issued a full record of the 1908 fluctuations in prices 
of canned goods packed in that market. From this 
record we print below the range of quotations on 
pineapples, tomatoes and oysters: 

Pineapples. 

Open. High. Low. Close. 
Seconds, small pieces, in water...$ .80 $ .85 $ .70 $ .70 
Best sees., sliced, in light syrup.. .90 .90 .80  .85 
Standards, not e. and ¢., water.... 1.00 1.00 .90 95 
Standards, e. and ¢., 125 1.25 .85 1.00 
Extra standards, e. : 1.35 1.20 1.30 
Ex. sel., heavy syrup, e. and c.... 1.50 1.30 1.50 
Finest quality pres., e. and ¢ 1.95 1.75 1.80 
Ordinary grated 20 Li 00 1.05 
Standard grated 5 1.25 
Extra standard, grated 1.35 
Ex. sel., grated, heavy syrup 35 61.50 
Ex. pres., grated, heavy syrup.... 75 = =1,80 
Pie grated, in water 55 «GTS 
Pie grated, i j .f 45 «50 
Pie grated, in s} 2: ‘ : .70 
Pie grated, i 3.5 ‘ 85 2.00 
Pie grated, in s} 3.6% : .90 2.10 
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2 Standard tomatoes 6 6 50 50 
Standard tomatoes .80  .823 .674 .70 
Standard tomatoes 2.6 2.00 2.00 
Seconds tomatoes a 5 45 45 
Seconds tomatoes B 724 65 38.65 


5-oz. Standard oysters 824 .823 65 .65 
10-0z. Standards : .60 30 = =1.30 
4-0z. Standards mf j 60 «60 
8-oz. Standards DE .5E 20 1.20 
Light weights AE AE 39 836.39 
Light weights ; . 70 ~=.70 
Lunch oysters ‘ : 95 = .95 
Woh SUG 55535 ih o06s css cccces MIS 2.00 2.00 
Extra select lunch 1.00 1.00 
Extra select lunch 2.10 2.10 
Extra s@ieeh, TOG soo. ccc ccs 3.50 2.50 2.50 
Extra select, 1.40 1.40 
Select, 1.25 1.25 
ae ee 3.00 2.25 2.25 
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National Canners’ Laboratory. 


By Edward W. Duckwall, M. S., Director. 


Prof. Duckwall’s reports on work done at the National Canners’ Laboratory are published exclusively in THE CANNER. They appear in the first 
issue in each month and cover topics of general interest to packers of Food Products. 


A Better Tin Plate for Packers’ Cans, 


Lately there has been pretty free discussion among fore- 
most canners in regard to a better tin plate for packers’ 
cans. The discussions are particularly interesting from the 
fact that these packers have from experience determined 
for themselves that the tin plate now used for cans is not 
sufficiently coated to keep fruits and vegetables for an in- 
definite period, Considering the agitation for dating canned 
goods, which continually bobs up in the state and national 
reports, and the bills presented to congress, this is a sub- 
ject of very great importance to packers of canned goods. 
A vast amount of work has been done in this laboratory on 
tin plate, particularly in the last five years, and the results 
of our work have shown that the amount of tin used for 
coating a base box 112 sheets 14x20 has gradually decreased 
from an average of 2% to 2 lbs., down to 1% Ibs. or less; 
this decrease has been gradual. It also becomes more ap- 
parent that wasters are being used extensively and that 
these wasters are not cut so as to remove defective spots. 
Every one is clamoring for a law which shall regulate the 
amount of coating which tin must have for packers’ cans. 
We do not believe that any such law can be passed unless 
it can be shown that an inferior coated plate is liable to 
perforation and that the contents will be exposed to patho- 
genic bacteria, yeasts and molds. In the case of all the 
neutral vegetables there is no danger of perforation oceur- 
ring through the ‘action of any acids in the contents of the 
ean. The only danger from perforations would be from 
rusting through from the outside, and if cans are stored 
in damp places there is danger of this. The packers of 
products like peas, corn, beans, asparagus, etc., realize that 
a better product results from chilling the cans down to abso- 
lute coldness before storing away, and with the present 
poor coating of tin this cannot be done without danger of 
rusting, consequently most packers, rather than run such 
chances, do not chill their cans to absolute coldness, but 
leave them sufficiently warm so that they will dry quickly 
from the heat within the can.- This: heat, however, in the 
ease of peas, has a tendency to cloud the liquor, so that it 
is most desirable to have them absolutely cold before storing 
away. In the case of corn, a very much better article is 
obtained by chilling to absolute coldness, and this, in fact, 
is true not only of the articles mentioned, but of every 
kind of canned goods, and it is absolutely essential in the 
ease of delicate colored fruits, including pears and peaches. 
Packers who have been in business for years remember how 
good the tin plate used to be and there are still in existence 
corn and tomatoes packed more than thirty years ago, and 
they are still keeping well. It is safe to say that very few 
of the modern tin eans would hold out for anything like 
this length of time. The modern tin plate is so poor that 
the cans rust even with the small amount of moisture used 
in the paste, and particularly if the paste contains acid. 
The losses this year on apples and strawberries from im- 
perfectly coated plate have been enormous, and this is true 
not only of the regular cans, but also of those which are 
enameled or lacquered on the inside. Where a good tin 
plate is used, this lacquer makes a good coating, but if 
there is any dirt, flaws or imperfections in the tin plate the 
lacquer does not bridge over these, unless an exceptionally 
heavy lacquer is used. Experiments are now being con- 
ducted on the black plate with a heavy lacquer, and it may 
be possible to manufacture cans without the use of any tin 
plate at all. This is a problem for the manufacturers of 
enamel. We described some experiments with this enamel in 
one of our former laboratory reports, August 6, 1908, page 28. 


Unless some steps are taken to secure a better tin plate 
there is no telling how poor an article may be used for 
packers’ cans. It is possible to plate 112 sheets 14x20 with 
six ounces of tin by electrolysis. This method is not em- 
ployed in the manufacture of tin plate, but there is no tell- 
ing when such a method may become practicable. We know 
that the tin plate mills on regular stock are putting just as 
little tin on the steel as possible, that the records of one mill 
are put up against the records of another mill, that each 
mill is striving to turn out as many boxes of tin plate with 
the smallest possible amount of the precious metal. The tin 
plate mills require the can manufacturers to accept a certain 
percentage of wasters, and the tin plate manufacturers also 
state that when the amount of tin is increased the percentage 
of wasters becomes greater. The percentage of wasters does 
not, however, become greater in reality—the fact is, they be- 
come more apparent. Tin will not cover pieces of dirt, 
brick, ash, or eracks in the black plate. Some of these 
places are very small and where the coating is extremely 
thin a sheet may pass inspection; where the coating is heavy 
all these spots become more apparent, and this accounts for 
the excess of wasters in heavily plated tin. 

There is one phase of this question that many packers 
have entirely overlooked. In cireular No. 19 on ‘‘ Food 
Standards,’’ there is a standard for tin plate, and it reads 
as follows: 

‘*Suitable containers for keeping moist food products, such 
as syrups, honey, condensed milk, soups, meat extracts, meats, 
manufactured meats, and undried fruits and vegetables, and 
wrappers in contact with food products contain on their 
surfaces in contact with the food products no lead, antimony, 
arsenic, zine or copper or any compounds thereof, or any 
other poisonous or injurious substances. If the containers 
are made of tin plate they are outside soldered and the 
plate in no place contains less than (113) one hundred and 
thirteen milligrams of tin on a piece (5) five centimeters 
square, or (1.8) one and eight-tenths grain on a piece (2) two 
inches square. The inner coating .of the container is free 
from pinholes, blisters and cracks. If the tin plate is lac- 
quered the lacquer completely covers the tin surface within 
the container, and yields to the contents of the container no 
lead, antimony, arsenic, zine or copper or any compound 
thereof, or any other poisonous or injurious substance.’’ 

This standard is not law, but may be used by the court 
as a definition in case any person in the United States should 
bring suit against a canner on account of having been made 
sick from eating canned goods containing any of the enumer- 
ated poisons or any poisonous bodies produced by bacteria, 
yeasts and molds which have gained entrance through per- 
forations of an imperfect plate or a plate not containing the 
standard quantity of tin. Every packer in the United States 
is therefore liable if any, of his goods packed in tin cans 
not sufficiently coated, or coated with tin containing poison- 
ous substances, if a consumer should bring suit. This gives 
the standard established by the committee the full force of 
law. To make the example plain: Smith & Company are 
packers of apples; Mr. Jones, a private citizen, purchases a 
ean of Smith’s apples at the grocery. Mr. Jones’ family 
is made sick by eating these apples and an examination of 
the can shows a perforation where poisonous molds, yeasts 
and bacteria had gained entrance. The perforation was 
large enough to permit the escape of the gases so that the 
ean was not swelled and had every appearance of being per- 
fect. This can when submitted to chemists was found to 
contain on an average of only 1% lbs. of tin per base box. 
Mr. Jones enters suit against Smith & Co. for damages and 
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We manufacture solder of all kinds, Bar, Triangle, Wire and Drop. f 
have been making solder for thirty-five years and know how to make it 
right. The quality is regular, always the same; we guarantee it. Write 
us regarding your 1909 wants and we will tell you something interesting. 
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GARDNER METAL CO., 454-456 W. LAKE STREET, CHICAGO 
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the court uses the standard as a definition of proper tin can 
for the apples and gives Jones the verdict on the ground that 
a defective can was used, one which did not contain the 
proper amount of tin. During the past year we have had 
a great many different kinds of perforated cans sent to the 
laboratory; some containing strawberries, apples, raspberries, 
rhubarb, blueberries, baked beans with tomato sauce and 
many others. In a large percentage of these cases there was 
no evidence of swells and in every case the cans were per- 
forated. Where a can is perforated all kinds of organisms 
from the air are liable to gain entrance and some of these 
organisms may be pathogenic, and we refer our readers to 
a further discussion of the subject to the latter part of our 
laboratory report on ptomaines, ete. 

In addition to this danger particular attention is called to 
the fact that in case of perforation, oxygen is freely ad- 
mitted to the ean and this oxygen brings into solution, by the 
action of the fruit acids, nearly all of the tin coating and 
also lead if any solder is exposed to the contents. As a rule 
there is not any great action on the tin by fruit acids where 
the process of manufacture is correct. The oxidation of the 
metals depends upon the presence of oxygen in the cans, and 
it is, therefore, desirable to exhaust all acid fruits and vege- 
tables so as to drive the oxygen out of solution, filling the 
cans as full as possible so as to eliminate the air space at the 
top as far as is possible. It has been demonstrated by care- 
ful experimentation that after three months there is no 
action of fruit acids on the inside of the container; whatever 
tin will go into solution is taken up within that time, not 
because of the fruit acids having been satisfied by the amount 
of metal exposed to their action, but by the exhaustion of 
the oxygen. When there is a perforation the oxygen is freely 
admitted and the action goes on. We desire to call particu- 
lar attention to the cuts showing the effect of this action 


Plate I—Defective tin from can of corn. 
side surface showing three holes near center. 
diameters. 


There is only one conelu- 
sion to draw—every packer should specify in his contract 
for cans that the tin plate shall comply with the national 
standard, then he will get a better coated tin plate and will 


where oxygen is freely admitted. 
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not be liable for any damage suits, providing he gets that 
plate or has such a contract. In addition to this, he should 





_Plate Il—Same as Plate I, showing same holes from inside 


view. 


further protect himself by submitting samples of cans for 
chemical analysis to see that they do comply with the na- 
tional standard. 










Plate IlI—Defective tin, showing perforations. From can of 
plums. Magnified 200 diameters. 


Cleanly Methods. 
The following is a quotation from an address made by Mr. 
L. 8. Dow before the Chemists’ Club, New York City, on 


October 23: 
‘“Even cannery waste, the cheapest and lowest of all raw 
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tomato products, can doubtless be pulped and made into a 
semblance of catsup without artificial preservative if it is 
well enough cared for and properly handled. * * * It 
costs too much to employ skill and exactness, * * * If 
any one feels disposed to question my characterization of the 
material referred to I should have much pleasure in taking 
him to a few tomato canning factories which supply pulp to 
the catsup trade—preferably to some canning factories which 
are a little old in their econstructidn, and where the floors 
and benches have been in use some time, and where slovenly 
and indifferent help is employed. We offer no argument 
against an article of food that is cheap in price to fit the 
pocket of the laboring man, but when cheapness descends to 
a point of unwholesomeness of material and practice, such 
should be condemned by honest men who have at heart the 
welfare of their fellow men.’’ 

We do not know where Mr. Dow has seen the conditions 
which he describes, but if such things do exist the packers 
ought to take this matter very much to heart. The time has 
come when the whole country suffers materially through the 
sins of a few. The management of the industry is becoming 
more concentrated; the National Canners’ Association is doing 
a great work and should be encouraged. It must in the end 
point out these violators of decency and put a better com- 
plexion on such matters. Shame the men out of such prac- 
tices—it is only by such action on the part of those who 
have the welfare of the industry at heart that such injurious 
newspaper, magazine reports and such articles as we have 
quoted shall be stopped. 


PRESERVERS’ DIVISION. 
The Normal Occurrence of Boric Acid in Peanuts. 


LABORATORY PAPER DELIVERED BEFORE AMERICAN CHEMICAL 
SOCIETY, BALTIMORE, DEC. 29, 1908. 


From time to time boric acid has been reported as nor- 
mally occurring in small quantities in various fruits and 
vegetables. In this connection Thresh & Porter, in their 
work, ‘‘Preservatives in Food and Food Inspection,’’ page 
333, state: ‘‘ Traces of boric acid are found in apples, pears, 
quinces, grapes, pomegranates, peaches, gooseberries, cher- 
ries, oranges and lemons, also in hops, radishes and lettuce.’’ 
Wnile Kayser, a German chemist, also reports (Chemiker 
Zeitung, 1890) traces of borie acid in carrots and sugar 
beets. 

As to the amount of borieacid which may normally occur 
Thresh & Porter state ‘‘The largest amount found in any 
of these substances appears to be 16 milligrams of boric 
acid in 100 grams or .016 per cent, and unless the quantity 
present considerably exceeds this it would be unwise to 
assert that it had been added as a preservative.’’ Recent 
work at the National Canners’ Laboratory indicates that 
peanuts should be added to the list of fruits and vegetables 
which have been found to normally contain poric acid. In 
the work referred to, a sample of peanut butter, in the manu- 
facture of which the packer had not used borax or boric 
acid, had been found to contain boric acid and the tests 
for boric acid were confirmed by this laboratory. Examina- 
tion of the peanuts and salt used in the manufacture of 
the peanut butter was then made. A trace of boric acid 
was indicated in the case of the salt, while the green pea- 
nuts which had been roasted and blended for the manufac- 
ture of the butter showed the same qualitative tests for 


boric acid as the finished peanut butter. Quantitative de- 
terminations were then made by Thompson’s method for the 
determination of borie acid on the butter salt and green 
peanuts. The green peanuts, which consisted of Spanish 
peanuts shipped from Petersburg, Va., and Virginia peanuts 
shipped from Suffolk, Va., as well as the finished peanut 
butter gave approximately the same amount of boric acid, 
the average amount found,: expressed as crystallized borie 
acid being .015 per cent. Quantitative determinations in the 
case of the salt did not show any appreciable amount of 
boric acid to be present. Borie acid is thus shown to have 
normally occurred in these lots of Virginia peanuts to the 
extent of .015 per cent. 

This important discovery was brought about through one 
of our subseribers (a very prominent packer) shipping his 
peanut butter into one of the western states and on sam- 
ples being taken up by the food authorities of that state 
the peanut butter was condemned on account of containing 
boric acid, the authorities assuming, of course, that the 
boric acid was added for preservative purposes. The manu- 
facturer enjoys a high reputation and puts out nothing but 
high-class rood products—he knew this peanut butter was 
honestly made and that he had not added any borax or boric 
acid, or, in fact, any other preservative to the goods, and 
was, therefore, unable to understand the ruling of the 
food commissioner in question. He submitted samples of 
the raw peanuts as well as samples of the finished peanut 
butter to the laboratory, and after investigation of the 
matter we found that the peanuts themselves normally con- 
tained boric acid as outlined above. The matter is being 
pursued with the food commissioner who condemned the 
peanut butter and there is no doubt but that he will reverse 
his ruling in this case. 


Review of a Paper Submitted by Sebastian Mueller, Second 
Vice President H. J. Heinz Co., Before the Chemists’ 
Club, New York City, on October 23, 1908. 


The subject of Mr. Mueller’s address is ‘‘Some Side Lights 
Upon the Preservation Question From a Manufacturing 
Standpoint.’’ His paper is full of statements which ought 
not to go forth without challenge, and since the writer for 
ten years had charge of several large departments for H. J. 
Heinz Company (furnished some of their best formulas), and 
is familiar with many of their methods, and particularly 
with the manufacture of the articles referred to in Mr. Muel- 
ler’s paper, he feels competent to discuss this subject with 
a clearer knowledge than most critics would possess, Mr. 
Mueller makes the following statement: ‘‘I have never 
heard of a single case of ptomaine poisoning caused by fer- 
mentation in vegetable and fruit products, if, as is pre- 
sumably the case, that is the danger referred to, but I have 
frequently heard of such developments in meat, fish, and 
dairy products; yet preservatives are absolutely and effectu- 
ally prohibited in those articles of food. If it were possible 
for ptomaines to develop in fermented catsup, I think it 
would have been discovered long ago.’’ When Mr. Mueller 
refers to ptomaine poisoning he forgets to mention many 
other substances which are elaborated by poisonous molds 
and yeasts even when growing on vegetable and fruit prod- 
ucts. If he has not heard of cases of sickness due to these 
organisms it is because he has not carefully searched for 
well authenticated cases, and also the cases investigated in 
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this laboratory. There are certain species of molds and 
yeasts which, if permitted to grow on tomato catsup or other 
fruit and vegetable products, will produce poisonous sub- 
stances. We refer principally to aspergillus fumigatus, as- 
pergillus niger, mucor rhizipodiformis, monallia candida and 
Foulerton’s pathogenic yeast. Even some of the well-known 
vegetables of a common mold known as penicillium glaucum 
produce substances which are deleterious to health, and these 
all grow readily on fruits and vegetables. There are 27 
varieties of this mold separated and studied. 

In Vaughan & Novy’s work, ‘‘Cellular Toxins,’’ will be 
found reference to ptomaines in cornmeal. The following 
appears on page 240: ‘‘Ptomaines giving reactions similar 
to those of strychnin, and also causing tetanic spasms, have 
been found in decomposed corn meal, and Selmi obtained one 
of these substances which differed from strychnin inasmuch 
as it could not be extracted with ether. Lombroso named 
the noisonous substance found in decomposed cornmeal 
‘Pellagrocein,’ but this is a mixture of ptomaines, some of 
which produce narcosis and paralysis, and others induce the 
symptoms of nicotine poisoning instead of the spasms caused 
by strychnin.’’ There are many other references which 
might be mentioned which would upset the theory Mr. Muel- 
ler wishes to advance. 

The following paragraph from his paper shows a very 
erroneous idea of fermentation processes: 

‘‘Tf the danger referred to is from fermented products, 
and practically all the spoilage that the packer of fruits 
and vegetables has to contend with is simple fermentation, 
this fermentation, as you doubtless will all agree, is pro- 
duced by the common yeast germ—the same germ which 
causes the fermentation in pickles, sauerkraut and all vege- 
tables that pass through a fermentation process in the course 
of their preparation. In fact, the yeast germ is the cause 
of all fermentation, in wine, in vinegar and other sub- 
stances,’’ He speaks of a ‘‘simple fermentation’’ by the 
agency of ‘‘the common yeast germ.’’ We never heard of 
a germ called ‘‘the common yeast germ’’; there are over 
one hundred varieties of the saccharomyces, all differing 
from one another in their power to produce alcohol, succinic 
acid, carbonic acid gas, glycerin, fatty acids, volatile prod- 
ucts, and in some instances poisonous bodies. 

Certain species of yeasts, when allowed to decompose, 
were found by Ch. Gram to contain a poisonous substance in 
the filtrate after treatment with various extractives, and 
produced in frogs paralysis and stoppage of the heart in 
diastole, and two bases were precipitated by the addition 
of platinum chloride and aleohol, One of these possessing 
a curara-like action in solution, when heated for twenty- 
four hours on a water bath caused general paralysis and 
stoppage of the heart. (Reference ‘‘Cellular Toxins,’’ page 
327.) Catsup inoculated with the molds and yeasts men- 
tioned will cause sickness and even death. 

Mr. Mueller goes on to say that the same germ (that is 
the yeast germ) ‘‘eauses the fermentation in pickles, sauer- 
kraut and all vegetables that pass through a fermentation 
process in the course of their preparation, in fact, the yeast 
germ is the cause of all fermentation, in wine, vinegar and 
other substances.’’ This is surely a most wonderful disser- 
tation on the process of fermentation. Fermentation in 
pickles and sauerkraut starts through the action of the lac- 
tie acid bacteria in the presence of salt, the salt acting as 
a preservative against the development of the spore-forming 
bacteria which produce putrefaction. As soon as sufticient 
lactie acid is produced the fermentation alluded to ceases 
and the lactie acid acts as a preservative. If yeasts gain 
entrance during this fermentation they are much retarded 
in their action and have very little development, The pure 
cultures of yeast cerevisiae are employed for the production 
of alcohol, but the fermentation of the alcohol in the prepa- 
ration of vinegar is due to the various species of acetic acid 
bacteria, namely: Bacterium Schuetzenbachi, bacterium Xyli- 
noides, bacteria Orleanense, bacteria Vini acetati, bacteria 
Pasteurianum, bacteria Kutzingianum, ete., and the vinegar 
does not, in any way, depend upon the yeasts, their office 


being simply to produce the aleohol. There are many other 
kinds of fermentation far different from that of yeasts. 
Many bacteria like the colon bacillus and all of the anae- 
robes, produce fermentation of sugar solutions. 

In concluding this exposition Mr. Mueller states that ‘‘if 
such fermentation could develop ptomaines that we would 
all have been dead long ago.’’ We presume that he here 
means poisonous ptomaines, because comparatively few 
ptomaines are poisonous. The following table will show the 
ptomaines, their discoverers and their toxicity: 

Physiological 
action. 
Non-poisonous 
Non-poisonous 
Non-poisonous 
Non-poisonous 
Non-poisonous 
Non-poisonous 
Non-poisonous 


Discoverer. 
Bocklisch 
Brieger 
Dessaignes 
Kunz 
Hesse 
Bocklisch 
Brieger 
Brieger 
Gautier & 

Mourgues 
Brieger 
Hesse 
Hesse 
Gautier & 
Mourgues 
Nencki 
O. de Coninck 
Gautier & Etard Poisonous 
Gautier & Etard 
Guareschi & 
Mosso 
O. de Coninck 
Delezinier 


Name. 
Methylamin 
Dimethylamin 
Trimethylamin 
Spermin (7?) 
Ethylamin 
Diethylamin 
Triethylamin 
Propylamin 
Butylamin 


Formula. 
C HsN 


Cs Hy N 
C, HuN 


Cs HuN 


Poisonous (?) 


Poisonous 
Poisonous 
Poisonous 
Poisonous 


Tetanotoxin 
Amylamin 
Hexylamin 
Di-hydrolutidin 


Collidin (7?) 
Pyridin base (?) 
Hydrocollidin (?) 
Parvolin (?) 
Unnamed Poisonous 
Pyridin base (?) 
Unnamed 
Ethylidenediamin (?) Brieger 
Anthracin Hoffa (1889) 
Trimethylenediamin ? Brieger 
Putrescin Brieger 


Poisonous 


Poisonous 

Not very poi- 
sonous 

Not very poi- 
sonous 

Non-poisonous 

Non-poisonous 


Cs Hs Ne 

Cy Hi2Ne 

Cs HyNe Cadaverin Brieger 
Neuridin Brieger 
Saprin Brieger 
Hex’methylenediamin Garcia 
Unnamed Morin 

? Susotoxin Novy 
Methyl guanidin Brieger 
Morrhuin Gautier & 

Mourgues 


Oser 

Gautier & Etard 

Gautier & 
Mourgues 


Non-poisonous 
Poisonous 
Poisonous 


C; H: N 
Diuretic, etc. 


CioHo:N 
CisHooNs 
CizHasNs 
CosHg2N« 
Cs HisN O Neurin Brieger 
Cs HyN O Mydin Brieger 


Cs Hy,N O2 Amido-vareianic acid: E. & H. Sal- 
kowski 


Cs HisN O2 Cholin Brieger 
Ce HisN Og Mydatoxin Brieger 

Many substances are produced by fermentation and bac- 
terial action due to micro-organisms which gain access to a 
suitable substance when exposed to the air—some of them 
may be harmful and some of them may not be. Very few 
ptomaines are fatally poisonous, but there are many other 
substances which are toxic in their nature and do not prop- 
erly belong to the class of basic substances called ptomaines. 
Such poisonous substances would not necessarily prove fatal. 
In many eases their action is merely to upset some of the 
functions of the body as is evidenced by diarrhoea, head- 
ache, vertigo, pains in the stomach and bowels. Neverthe- 
less they are quite common and I have no doubt but that 
they are produced by micro-organisms gaining access to 
exposed food products. 

The paper then goes on with a partial review of the report 
of preservatives and coloring matters in preservation of food 
before the department committee appointed by King Edward, 
published in 1901. That report has been critically reviewed 
by us in our laboratory numbers from time to time. Nearly 
all of the evidence submitted before the department com- 
mittee was by men who had not made personal tests but gave 
merely their opinions based upon what they had read, and 
at that time very little was known about the physiological 
action of benzoic acid, and very little of the testimony had 
any bearing upon it. The evidence was principally upon 
salicylic acid, formaldehyde and borax as preservatives, and 


Unnamed 
Unnamed 


Asellin Poisonous 


Poisonous 
Non-poisonous 
Non-poisonous 


Poisonous 
Poisonous 
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so that a discussion of that report in connection with ben- 
zoic acid is rather out of place. 

We pass on to Mr. Mueller’s arguments on food values, em- 
bodied in the following paragraphs: ‘‘ Another argument 
which has been advanced and one to which I especially wish 
to address my remarks this evening, is upon the question of 
eutting off the poor man’s food supply by abolishing the use 
of preservatives. One of the chief objects of the food laws 
of the country is, and should be, the prevention of fraud 
and misrepresentation in food supplies. If some of the poor 
man’s food must come from the by-products of packing 
houses and canning factories, he should at least be able to 
know unmistakably the character of the material that he is 
buying and the actual food value that it represents. Let 
us assume, for the sake of argument, that these by-products 
ean be made into foods which are somewhat wholesome and 
to some degree palatable with or without artificial preserva- 
tives. The question then naturally arises, is the buyer of an 
article so made getting it cheaper? or, with all manufactur- 
ing, packing and selling costs probably equal, is he paying 
more in proportion to its actual food value than he woubhd 
pay for better goods? With a view to getting at the true 
facts in regard to this, let us consider as examples three ar- 
ticles that are common products of most preservers of fruit 
and vegetable foods; leaving out of this consideration en- 
tirely all question of the harmfulness or otherwise of chemi- 
eal preservatives, but remembering that the argument is upon 
the question of depriving the poor man of his food supplies 
at low-cost if preservatives are eliminated. Let us take for 
our first example apple butter—made of sound, ripe apples, 
boiled down in sweet cider with pure sugar and spices. The 
so-called ‘‘poor man’s apple butter’’ is made chiefly from 
cores and skins—the refuse of the evaporator—with the ad- 
dition of glucose. That it contains artificial preservative 
goes without saying. Its solid content is often as low as 
30 per cent—whole apple butter made as it should be made 
contains practically 50 per cent solid matter. For the sec- 
ond example in relative food value let us take canned beans— 
baked beans, as they are generally and sometimes: rightly 
termed. The baked beans of commerce are prepared by two 
entirely distinct methods—one a boiling process and the 
other an actual baking process. After soaking and parboil- 
ing the beans in the first process are put into eans with 
the necessary sauce or dressing, the can is closed and steril- 
ized and the operation is complete. In the second they are 
baked in dry ovens, which deprive them of a large propor- 
tion of the water that they have previously absorbed, and are 
then canned and sterilized. Now as to the result in food 
value obtained from these two processes: By the first, ad- 
mitting that the beans may sell at a lower price—sometimes 
they do and sometimes they do not—the price difference in 
any case rarely exceeding 10 to 20 per cent, the food value is 
at least 50 per cent less, owing to the increased percentage 
of water, actual proteids and fat—than in the baked beans— 
another example of the solicitude of a certain class of manu- 
facturers for the poor man’s economical welfare.’’ 

Let us first consider Mr. Mueller’s statement in regard to 
apple butter. In his statement he has forgotten to men- 
tion that glueose is less sweet and a more palatable food 
than the sugar, and that the solid content he mentions being 
as low as 30 per cent is an extreme case. He must have 
been examining some very poor apple butter, indeed. We 
get a great many samples of glucose apple butter in this 
laboratory, and it is extremely rare that the solids run be- 


low 40 per cent, and not very many of them run below 50 
per cent. Mr. Mueller has also forgotten to mention one 
very important fact, and that is that when he adds a few 
pounds of granulated sugar costing 5 or 6 cents per pound 
he tacks on two or three times this priee to the apple but- 
ter, and then would have you believe that this is a saving 
to the working man. The manufacturer who makes apple 
butter with glucose and properly labels it, if he sells it at a 
price proportionately lower than the apple butters sweet- 
ened with sugar, is certainly furnishing the poor man with 
equivalent food value at a much lower price. Glucose has 
about 20 per cent less food value than sugar. 

Then Mr. Mueller takes up the question of canned beans 
and makes a distinction between the food value in beans 
which are baked and those which are boiled. The writer 
happened to be the man who founded the bean department 
(and furnished the formula) for Mr. Mueller’s company, and 
ean therefore speak with authority on the subject. In the 
first place the baking of beans does, as Mr. Mueller claims, 
reduce the water content. The beans are soaked over night 
and on the following day they are subjected to a baking 
process. They are put through a certain dry steam cara- 
mellizing process before they pass through a baking oven,* 
an oven which merely pretends to bake the beans, and in 
these two processes they are deprived of a certain percentage 
of water. The cans are filled about four-fifths full of beans, 
and then the sauce (either plain or tomato) is diluted with 
just that much more water to cover the beans and in the 
sterilization they take up this water and present to the con- 
sumer the same number of beans per can as those which 
had been boiled and covered with a heavier sauce after they 
were filled into the cans. The boiled beans are put into an 
enamaled kettle and boiled until they are tender, and then 
they are filled into the can, just as many as will possibly 
go in, before the sauce is put on. The sauce in this case 
must be thicker than the sauce used on the baked beans we 
have previously described, because in this case the beans 
are full of water and are therefore full size. In the other 
ease the beans must take in the water; consequently the 
sauce is diluted so that they will present a can full of beans 
after the final sterilization. The difference is the same as 
that between tweedle-dee and tweedle-dum in so far as the 
food value is coneerned. There are many inferior beans 
packed and sold, but we are here referring only to high- 
grade beans that will compare with the best article on the 
market, and it is safe to assert that whether they be boiled 
or baked each will show approximately the same. amount 
of protein, fat and carbohydrates, namely: 

Water 67.19 
Fat 3.18 


Where, then is the argument which Mr. Mueller wishes to 
advance? He says that the food value is 50 per cent less 
in the boiled beans—rather a startling statement to make in 
face of the facts. There is a difference in the quality of 
the beans prepared by these two methods, but not a food 
value difference. 

The following are his statements in regard to tomato 





*This oven was adopted recently, I am informed. 
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eatsup: ‘‘We have a third example by which the principle 
that I am contending for can be more readily demonstrated, 
and upon this occasion, if it seems desirable to the gentle- 
men present, to make a brief investigation for their own 
satisfaction. I refer in this case to tomato catsup, samples 
of which I have provided for examination. I do not think 
it will require a chemical analysis to determine the correct- 
ness or otherwise of my claim in this case if you will open 
a few of these bottles. There are several points that I wish 
to bring out by this example. I would like first to direct 
your attention to the color and general appearance of the 
two brands, both of which I believe to be natural. You 
will note that one of the brands is chemically preserved 
with benzoate of soda, the quantity stated being one-tenth 
of 1 per cent, yet the label on this brand clearly indicates 
that it will not keep long after opening. An important 
point in its bearing upon the general discussion which I 
would like you to note in passing. I will assume that you 
have discovered nothing in the general appearance of these 
eatsups that is to the advantage of the artificially pre- 
served brand, and ask you to note now the difference in 
consistency between them; also the taste of each for com- 
parison of flavor and particularly with reference to spicing 
of the non-preservative brand—another point which has been 
touched upon this evening. JI think you will readily draw 
your own conclusions as to which catsup is made of the best 
material—I know that one of them is made of the whole 
meat of sound ripe tomatoes. I think vou will also agree 
that the comparison of these samples refutes any claim of 
extra spicing as a substitute for benzoate of soda. The next 
thing, and the main point that I am after to close my argu- 
ment on that theory, is the question of relative food value 
economy. Both bottles contain, I believe, 16 ounces. The 
artificially preserved catsup contains by analysis 16.5 per 
cent of solids. The pure catsup contains 34.5 per cent solids 
—over 100 per cent more actual food value. Two questions 
naturally present themselves in this connection. The first 
relates to the food economy. Would not the poor man be 
better off to purchase the pure catsup and add his own 
water? The second has a bearing upon the motives of those 
manufacturers who desire the use of benzoate continued. 
Which catsup do you think yields the manufacturer the 
largest profit?’’ 

He submits a bottle of catsup supposed to contain only 
16.5 per cent total solids. «This, he says, by the use of 
benzoate of soda is to compare with another bottle of catsup 
which is supposed to contain 34.5 per cent solids. Now these 
are the facts in regard to the manufacture of tomato catsup: 
Formerly when Heinz used benzoate of soda they made a 
catsup containing 23 per cent solids. This catsup had an ex- 
quisite flavor both of the tomatoes and also of the spices 
which were employed. This catsup when put up according 
to the old formula and sterilized in bottles would not keep 
very long after the seal was broken, for the simple reason 
that the sugar and vinegar were low. You understand that 
the total solids increase rapidly as you add sugar to catsup, 
but if the manufacturer would add sugar so as to bring the 
total solids up to 34.5 per cent he would have it far too 
sweet, unless it were offset by something to cover up the 
sweetness. Now the real object of adding this sugar is not 
to add the extra food value but is to cover up the increased 
amount of vinegar necessary to preserve the catsup after the 
cork is drawn. This is the seeret of the whole scheme. It 
is absolutely necessary to increase the acidity so that the 
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catsup will keep for a considerable period after the cork is 
drawn, and this can be carried on to a point where the vine- 
gar will preserve absolutely the catsup without any steriliz- 
ing at all, but in order to offset this vinegar flavor the per- 
centage of sugar would have to reach about 65. This is not 
necessary, however, because decomposition would go on very 
slowly with the amount of acidity which Heinz now has in 
his catsup. With this acidity and with this high sugar 
content it has lost nearly all of that delicate flavor which 
characterized the catsup made with half the vinegar and 
half the sugar they used; therefore the argument recently 
presented by Read Cordon, namely, that a better catsup 
could be made by the use of benzoate of soda than by sterili- 
zation, is correct. 

Now as to relative food value: If by the addition of a few 
pounds of sugar to a batch of catsup the total solids are in- 
ereased from 23* per cent to 34.5 per cent, surely if sold at 
exactly the same price the poor man would get more food 
value, but unhappily the size of the bottle was decreased so 
materially that the price jumped up so high that the poor 
man cannot now buy the equivalent food value for the same 
money. Then, again, as far as food value is concerned, 
tomato catsup is not purchased by the poor man for its food 
value, although it has food value. It is purchased for the 
purpose of imparting to other foods a condimental flavor. 
This catsup is used sparingly on meats, oysters, fish, etc., 
and its food value has never been a serious consideration. 
When he purchases catsup for flavor he gets more where 
the solids do not exceed 23 per cent. 

Mr. Mueller criticises Read Gordon for many of the state- 
ments made in a pamphlet which he wrote called ‘‘ Thoughts 
and Suggestions Evoked by Pure Food Legislation.’’ Mr. 
Mueller refers to his remarks on page 46 in regard to catsup, 
namely, ‘‘The better the catsup the more need for antiseptic 
preservation, the poorer the catsup the less need for it, and 
the poorest will keep by condimental preservation without 
antisepties.’’ After our explanation of the antiseptic power 
upon which Mr. Mueller’s company depends for preservation 
of catsup, namely, a large acid content which is masked by 
Sugar, and the combination of which covers all the tomato 
flavor and delicate spice, isn’t it a fact that Mr. Gordon’s 
statement is absolutely true? Isn’t it a fact that the old 
style tomato catsup which had no sugar in it at all, but de- 
pended entirely for its preservative qualities on the lactic 
acid. formed during the rotting process in open head vats— 
isn’t it a fact that this is the poorest possible catsup? Is 
not Mr. Gordon’s argument, then, correct? 

Mr. Mueller attacks Mr. Gordon for blaming the food au- 
thorities for allowing only a limited quantity of benzoate 
of soda, stating that ‘‘his (Mr. Gordon’s) associate manu- 
facturers had asked the privilege of this quantity, although 
doubtless knowing very well at the time that the quantity 
would not prevent fermentation in their tomato products. *’ 
Mr. Mueller knows very well that these manufacturers called 
to their aid in this contest some renowned scientific men and 
depended upon them for their advice and information, and 
that it was the fault of Professor Kremers, who said that the 
benzoic acid in the pulp would volatilize when this was re- 
duced to catsup. Mr. Mueller knows this because he read 
the testimony, and yet he wishes to place other manufae- 
turers in a false light. He eriticisés Mr. Gordon’s state- 
ment on page 43, where he attempts to explain the large 
percentage of coarse fiber present in some good ecatsups. Mr. 


Gordon no doubt had in mind the coarse grain of tomato - 


catsup made from strictly firm, sound tomatoes. This grain 
depends largely upon the size of the mesh of the mining 
cloth through which the pulp is sereened. Where tomatoes 
are allowed to become overripe or partly decayed there is no 
evidence of this fiber, and in nearly all catsups which do not 
show any fiber the microscope will reveal large numbers of 
dead yeast and mold cells at the bottom of the bottle. Per- 


* We give the figure 23 for the correct total solids in the ideal 
eatsup, one having the proper amount of vinegar and sugar. 


haps Mr. Mueller has never examined the bottom of some 
of these bottles of catsup made from overripe tomatoes. 
Under the microscope a careful observer can get a very fair 
idea of what the law would never admit as sound, ripe 
tomatoes; that is, those which are overripe or possibly partly 
decayed through the agency of yeast or mold. Mr. Mueller 
says further in his paper: ‘‘If eatsup which contains double 
the amount of water it. ought to contain does not keep 
without artificial preservative, why not make it of a heavier 
body and use enough condimental preservative to keep it.’’ 
Mr. Mueller exhibited a sample of catsup which he said 
contained only 16.5 per cent of solids and compared this 
with some of his own specially prepared catsup containing 
34.5 per cent solids. The one sample of catsup he exhibited 
contained 83.5 per cent water, while his catsup contained 
65.5 per cent water. Now, for the sake of argument, he has 
doubled the quantity of water. When it comes down to cold 
facts, why does he not state the truth? 

The balance of Mr. Mueller’s paper is taken up with some 
rather peculiar allusions to antiseptic power of salt, in 
which he states that in 3 per cent solution it will keep 
kraut; in 5 per cent solution it will keep dill pickles, etc., 
never taking into consideration that it is not the salt which 
preserves these products but it is the lactic and acetic acids 
which have been formed through the agency of lactic and 
acetie acid bacteria, the salt having the power merely to 
retard the putrefactive organisms long enough for the lactic 
and acetic acid bacteria to produce sufficient acid to act as 
the preservative. 

Reviewing this paper as a whole, while it is true that the 
manufacturer can produce all of these table condiments 
without the use of benzoate of soda, he must, of necessity, 
use other substances which have equal preservative power, 
and there is no doubt in my mind, and I venture to assert 
in the minds of many professional men, that the so-called 
condimental preservatives are just as injurious as benzoate 
of soda, granting that there could possibly be any injurious- 
ness in benzoate of soda, a thing, I believe, which is still to 
be proven. 

Several years ago Mr. Mueller was very much agitated 
over the activity of food chemists when the question came 
up about benzoate of soda and its probable prohibition in 
food products. He kept a little package of benzoate on his 
desk, and every day he took a certain amount, and he was 
fond of referring to the fact that he was never injured by 
the doses he took. He knows very well that in all of the 
catsup which he formerly turned out (covering a period of 
thirty years) containing at least one-fifth of 1 per cent or 
more of salicylic acid or benzoate of soda, he never heard of 
anyone having been made sick from eating it, and it was 
on the manufacture and sale of chemically preserved goods 
that Heinz’s immense business was built up. It is, of course, 
a grandstand play for inerease of sales on high-grade goods. 
Every manufacturer knows this, and the time will come, of 
course, when this created prejudice against preservatives will 
work out its own end and the poor man will have to pay 
higher prices for all such condiments, for the reason that it 
costs more to produce them, and he will have to pay more 
than the 5 or 6 cents per pound for the extra sugar used. 
The cost of this sugar will be trebled before he gets it on his 
table. They will donate the extra vinegar—perhaps. 

There is no question but that benzoate of soda is a power- 
ful preservative—there is a question as to its harmfulness. 
Manufacturers who have used it for years do not believe 
that it is harmful. Our experiments here in the National 
Canners’ Laboratory on several series of guinea pigs would 
show that it was not only harmless but was actually bene- 
ficial. I believe with Mr. Gordon that without benzoate of 
soda in many of the table condiments which formerly con- 
tained it there will be an increased death rate due to dis- 
eases -of the alimentary tract. I believe that these chemical 
preservatives—not only in manufactured table condiments 
but also in the fruits where God placed them—act as benign 
agents against the attacks of bacteria. Metchnikoff’s sour 
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milk theory as a means of prolonging life is simply another 
phase of this. 

We believe that it isa wise policy at this time to manu- 
facture goods without the use of chemical preservatives un- 
til such time as we may have more light on the subject, but 
Dr. Wiley’s argument that where evidence can be produced 
to show that benzoate of soda is harmful in one ¢ase, all evi- 
dence to the contrary cannot be considered, is a false 
hypothesis. If this were true, everything which we eat 
would be condemned. It is a well-known fact that straw- 
berries produce harmful effects owing to the idiosyncrasies 
of certain individuals. Must we therefore condemn straw- 
berries and say they shall not be used on our table or shall 
not be manufactured into strawberry preserves? It is a 
well-known fact that other acid fruits and food products 
do not agree with certain people. Shall they therefore be 
denied to the great majority who not only enjoy them but 
experience no ill effects? 

The agitation which has been going on concerning benzoate 
of soda has brought that very valuable preservative into dis- 
repute among the retail grocers, and even among the con- 
sumers. This has been brought about not only by the action 
of state and government food officials but by manufacturers 
who wish to depart from old methods for the sake of adver- 
tising and prestige. It is therefore policy for all manufac- 
turers of table condiments to prepare at once to manufae- 
ture sterilized catsup and similar condiments, to put in a few 
extra pounds of sugar, increase the acidity, and then raise 
the price to correspond with prices the Heinz company get 
for their products. To be sure, the poor man will suffer; but 
it is compliance with the law, and it is the hardship which 
follows such compliance that defeats unjust legislation. 





SULPHUR IN CURED FRUITS—‘‘iEALTH SQUAD’’ 
TEST TO BE MADE. 

A campaign of experiments to demonstrate 
whether sulphur dioxide as used at present in the 
preparation of dried fruit is harmful to the human 
system has been inaugurated by San Francisco 
medical men and chemists as a result of the con- 
troversy between the pure food authorities at 
Washington and the dried fruit packers in Cali- 
fornia. A “poison squad” has been selected, and 
it is proposed to use his own familiar weapons 
against Harvey Wiley, chief of the Bureau of 
Chemistry of the Department of Agriculture. 

Instead of “poison squad,” Dr. Atkins calls the 
dozen men who have begun eating sulphured dried 
fruit under his direction the “health squad.” The 
sulphured fruit will be served to the men compos- 
ing the “health squad” but once a day—the daily 
luncheon. Daily reports, inciuding a list of the 
variety and quantity of food eaten will be made. 
The experiments do not contemplate changing the 
ordinary routine of the men, nor will any attempt 
be made to depart from the customary methods of 
the housewife in preparing dried fruit for the table. 
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MISBRANDING OF CANNED PEACHES—OFFICIAL NO- 
TICE OF JUDGMENT NO. 34. 

In accordance with the provisions of section 4 of 
the Food and Drugs Act of June 30, 1906, and of 
regulation 6 of the rules and regulations for the en- 
forcement of the act, notice is given that on the 19th 
day of October, 1908, in the district court of the 
United States for the western district of Oklahoma, 
in a proceeding for libel for condemnation of mis- 
branded peaches—that is to say, 478 boxes contain- 
ing 24 cans each of canned peaches misbranded as to 
weight of content, wherein the United States was li- 
belant and the Ridenour-Baker Mercantile Company, 
a corporation, was claimant, the said claimant having 
filed its answer, and the cause having come on for a 
hearing, a decree of forfeiture and condemnation was 
rendered in substance and form as follows - 

In the district court of the United States for the western dis- 
trict of Oklahoma. 
The United States, Libelant, 
vs. 
Four Hundred and Seventy-eight Cases of Peaches. 
No. 45. 
Decree of condemnation. 

Now, to wit, on the 19th day of October, 1908, at a term of 
said court at Enid, in said district, said cause came on for trial, 
and it appearing to the court that upon the libel filed herein 
monition and warrant of arrest was issued and duly served on 
the second day of October, 1908, and that by virtue of said war- 
rant the marshal has seized and now holds four hundred and 
seventy-eight cases of peaches of the approximate value of 
eight hundred and seventy-five dollars, containing two dozen 
cans to the case, the said four hundred and seventy-eight cases 
of peaches, with the contents, having been seized within the 
premises and in the possession of the Ridenour-Baker Merean- 
tile Company, a corporation of Oklahoma City, within said 
district, and now being stored in the custody of the said mar- 
shal, and it appearing that the said Ridenour-Baker Mercantile 
Company, a corporation, the owners of said four hundred and 
seventy-eight cases of peaches, was duly warned to appear on 
the 5th day of October, 1908, and that due and legal notice 
and proclamation was given to all persons having or claiming 
to have any claim, right, or interest herein, or in or to said 
property, to appear on said date and answer the said libel, 
and the said Ridenour-Baker Mercantile Company having so 
appeared by Parker and Simons, the attorneys of said company, 
and filed its answer to the said libel, and the libelant appear- 
ing by J. W. Seothorn, assistant United States attorney for 
the western district of Oklahoma, and the said Ridenour-Baker 
Mercantile Company appearing by the said Parker and Simons, 
its attorneys, a jury is waived and the said cause is tried to 
the court; the libelant and respondent each making a state- 
ment to the court of their evidence and agreeing in open court 
as to what the facts are in this case, and upon said agreement 
in open court submitted the same to the court, and the court 
now being fully advised in the premises finds for the libelant, 
and finds that the contents of the four hundred and seventy- 
eight cases containing peaches of two dozen cans each are 
articles of food, and that said cases are misbranded within 
the meaning of the act of Congress of June 30, 1906, entitled, 
**An act for preventing the manufacture, sale, or transporta- 
tion of adulterated or misbranded or poisonous or deleterious 
foods, drugs, medicines and liquors, and for regulating traffic 
therein, and for other purposes,’’ and that the same have been 
transported as peaches in interstate commerce from the city 
of Los Angeles, in the state of California, to the city of Okla- 
hamo City, in the state of Oklahoma, and consigned to the 
Ridenour-Baker Mercantile Company, a corporation, in the 
western district of Oklahoma, and remain in said district in the 
original unbroken cases, being a consignment of peaches mis- 
branded as to the weight of the contents of said cases, and 
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transported in interstate commerce from the city of Los 
Angeles, in the state of California, to the said Ridenour-Baker 
Mercantile Company, of Oklahoma City, Oklahoma, being all 
of such consignment found in original unbroken packages— 
that is, the court finds that said articles of food are misbranded 
and are in violation of said act of Congress in that said cases, 
and each of them, contain less weight than the amount as 
shown by the brand thereon; and that the said articles of food 
were so transported in interstate commerce and consigned and 
delivered to the Ridenour-Baker Mercantile Company as afore- 
said, wholesale dealers. 

The court further finds that the article of food contained in 
said four hundred and seventy-eight cases is not adulterated, 
poisonous, or deleterious, but that the violation of said act of 
Congress is in the misbranding of such cases as to the quantity 
contained in each case, and that the same were consigned only 
to a wholesale dealer and not sold to the public for consump- 
tion. 

Wherefore, it is ordered, adjudged, and decreed by the court 
that the said four hundred and seventy-eight cases of peaches, 
with the contents aforesaid, be, and they are hereby, declared 
to be misbranded in violation of the act of Congress of June 
30, 1906, as charged in said libel; and it is further ordered 
that the said four hundred and seventy-eight cases of peaches 
be, and they are hereby, condemned and forfeited as provided 
for in the said act of June 30, 1906. It is provided, however, 
that upon the payment of all the costs in the proceeding herein, 
including all court, clerk’s and marshal’s costs, and all cost of 
hauling, storage, watchman and all other costs incident to or 
contracted in this proceeding, and the execution and delivery 
by the said Ridenour-Baker Mercantale Company, a corporation, 
to the libelant of good and sufficient bond in the penalty of 
five hundred dollars, conditioned that the said four hundred 
and seventy-eight cases of peaches, with the contents aforesaid, 
shall not be sold or otherwise disposed of contrary to the pro- 
visions of the said act of June 30, 1906, or the laws of any 
state, territory, district, or insular possessions, that said mar- 
shal shall redeliver the said four hundred and seventy-eight 
cases of peaches, with such of their contents as they now con 
tain or may contain at the time of such redelivery, to the said 
Ridenour-Baker Mereantile Company, a corporation, in lieu of 
the retention and destruction thereof, the said bond to be filed 
herein, if at all, before the Ist day of November, 1908, and 
that the said libelant receive from said Ridenour-Baker Mer 
cantile Company, a corporation, its costs herein taxed at ———— 
dollars, for which execution shall issue if the costs are not paid 
as hereinbefore provided. 

JOHN H. CoTTERAL, Judge. 

The facts in this case are as follows: ‘‘On or about Sep 
tember 29, 1908, an inspector of the Department of Agricul 
ture located in the possession of the Ridenour-Baker Mercan 
tile Company, of Oklahoma City, Okla., 478 cases of canned 
peaches which were consigned to it by the J. K. Armsby Com- 
pany, of Los Angeles, Cal., arriving at the point of destina- 
tion September 5, 1908. The shipping cases, each of which 
contained two dozen cans, were marked and branded ‘Lake 
View Brand, Serial No. 10872, 2 Doz., 2% Ib. Cans Choice 
California Yellow Free Peaches, packed by G. H. Waters, 
Pomona, California.’ An examination of 24 cans, made by the 
inspector, showed the actual weight of the cans to be from 
34 to 35 ounces gross.’’ 

It was evident, therefore, that the goods were misbranded 
in violation of section 8 of the act, and on September 30, 1908, 
the facts were reported by the secretary of agriculture to the 
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attorney-general, who referred them to the United States 
attorney for the western district of Oklahoma. Libel for 
seizure and condemnation under section 10 of the act was duly 
filed in the district court of the United States for the said 
district. The case duly came on for trial and the court ad- 
judged the product to be misbranded, and upon the filing by 
the respondent of a good and sufficient bond, under the pro- 
visions of the decree hereinbefore set forth, the goods were 
released. 

H. W. WILEy, 

F. L. DuNwLaP, 

GEO. P. McCaBE, 

Board of Food and Drug Inspection. 
(N. J. 35.) 
Misbranding of Canned Peaches. 

In accordance with the provisions of section 4 of the Food 
and Drugs Act of June 30, 1906, and of regulation 6 of the 
rules and regulations for the enforcement of the act, notice is 
given that cn the 19th day of October, 1908, in the district 
court of the United States for the western district of Okla- 
homa, in a criminal prosecution by the United States against 
C. P. Whiteman, agent of the J. K. Armsby Company, for vio- 
lation of section 2 of the aforesaid act in shipping from Cali- 
fornia to Oklahoma, and then delivering in original packages 
to the Ridenour-Baker Mercantile Company, 24 cans of peaches 
contained in a box misbranded as to weight of content, the 
said C. P. Whiteman entered a plea of guilty, and the court 
imposed upon him a fine of $100. 

The facts in this case were as follows: 

On October 3, 1908, an inspector of the Department of Agri- 
culture collected a sample of canned peaches in a box bearing 
the following label: ‘‘Lake View Brand, Serial No. 10872, 
2 Doz. 2% Ib. Cans Choice California Yellow Free Peaches, 
packed by G. H. Waters, Pomona, California.’’ This sample 
contained 24 cans and was one of a consignment of 478 cases 
of canned peaches shipped to the Ridenour-Baker Mercantile 
Company, Oklahoma City, Okla., by J. K. Armsby Company, 
Los Angeles, Cal., and delivered by C. P. Whiteman, their 
agent, which consignment was seized under process of libel for 
condemnation. An examination of the 24 cans contained in the 
sample collected was made by the inspector, with the result that 
the actual weight of the cans was found to be from 34 to 35 
ounces gross. The United States attorney for the western 
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district of Oklahoma filed an information against C. P. White- 
man, agent for J. K. Armsby Company, for the aforesaid 
offense, with the result. hereinbefore stated. 
H. W. WILEy, 
F. L. DUNLAP, 
GEO. P. McCabe, 
Board of Food and Drug Inspection. 





ASK NEW BOOTH COMPANY. 

Stockholders of A. Booth & Co., through their 
protective committee, on Monday made a formal offer 
of terms for settlement with the creditors’ committee 
representing the banks, who are the largest creditors 
of the fish company. 

The protective committee holds that the indebted- 
ness due the banks on loans is roundly $5,000,000. 
The committee offers to pay these notes on the basis 
of 40 cents on the dollar, not in cash, however, but in 
5 per cent twenty-year first mortgage bonds. It was 
stated that the offer will not be accepted by the bank- 
ers. 

The committee proposes to organize a new com- 
pany with a capital stock identical to that of the ex- 
isting A. Booth & Co., to take over the business and 
good will of the present company, and pay in $600,000 
to be used as working capital by the new corporation. 





NEW YORK CANNERS’ ASSOCIATION MEETS. 

The New York State Canned Goods Packers’ As- 
sociation held a meeting at Rochester on Tuesday, 
January 5. No information concerning the matters 
considered by the canners was given out for publi- 
cation. 

In the evening the members of the New York state 
association and others in attendance were elaborately 
entertained by the Chisholm-Scott Company, of Cadiz, 
Ohio. 
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Review of the 


1908 Salmon Market 








The year 1908 was opened under very auspicious cireum- 
stances for the salmon packers in contrast to those prevailing 
in the market for other lines of manufactured goods as a 
result of the panie of the previous October. During the four 
months preceding the New Year the market for canned salmon, 
which packers claimed had become fixed upon the substantial 
and permanent basis common to staple food products, was put 
to a crucial test, and even exceeded expectations. A fairly 
high level of prices had been fixed in the fall of 1907, previous 
to the financial crisis, and not only were these prices well 
maintained, but stocks moved readily, with the consequence 
that January 1 found all grades of salmon well out of first 
hands, with the exception of Pink salmon, which, owing to an 
abnormal production in 1907, and not to any lack of demand, 
was carried over in considerable quantities. Thus carry-over, 
however, was considerably reduced by the time the 1908 pack 
became available, and other grades such as Reds, Sockeyes and 
Medium Reds were quoted at a premium over opening prices. 

The full list of opening prices on the 1908 pack was an- 
nounced on August 16, as soon as reports from the various dis- 
triets of Puget Sound and Alaska gave packers and brokers an 
insight into the size of the packs of different grades. The 
price on Columbia River Chinooks and that on Puget Sound 
Sockeyes had been announced previous to this. 1908 opening 
prices were as follows: Puget Sound Sockeyes—1 Ib. talls, 
$1.60; 1 Ib. flats, $1.75; % Ibs., $1.05. Alaska Reds—1 lb. 
talls, $1.15; 1 lb. flats, $1.35; %4 Ibs., 90ce. Cohoes and Me- 
dium Reds—1 Ib. talls, $1; 1 Ib. flats, $1.10; 1% Ibs., 75e. 
Pink Salmon—1 Ib. talls, 70¢;-1 Ib. flats, 80e; % Ibs. (old 
pack), *65e. Chums—1 Ib. talls, ¢70e. Columbia River Chi- 
nooks—1 Ib. talls, $1.65; 1 Ib. flats, $1.75; % Ibs., $1.05. 

*Half-pound Pinks being a drug on the market, none were 
packed this year. 

tOnly size packed. 

Several cireumstances were undoubtedly considered by pack- 
ers in naming opening prices this year. First was the general 
business condition prevailing throughout the country. Second 
was the increased pack of Red salmon. Third was the ecarry- 


over in Pinks. Fourth was the fact that next year is the 
‘*Fourth Year’’ on Puget Sound and the Fraser river, when 
an unusually large pack of Sockeye salmon is anticipated. 
Consequently cannerymen and brokers thought it wise to make 
prices that would be popular and prevent any carry-over into a 
big year. Although, prior to the naming of 1908 prices, Reds 
were selling at $1.25, the opening price was made at $1.15, 
same as last year. Although the market was bare of Sockeyes, 
and a small pack for this year was evident, the price named 
was a reduction of 5¢ a dozen from last year’s price. Columbia 
River Chinooks remained the same, although orders had been 
booked months in advance for the entire pack subject to 
approval of prices. Cohoes and Medium Reds were given the 
popular price of $1. Pinks and Chums remained at the same 
level. 

Jobbers, who had been expecting higher prices, especially on 
Alaska Reds, Sockeyes and Medium Reds, were agreeably sur- 
prised, and received these quotations with satisfaction. In the 
main, the history of the last three years was repeated, buying 
being very heavy. Sockeyes moved out of first hands at once 
and within thirty days, brokers were looking in vain for even 
small lots to supply belated orders. Columbia River Chinooks 
had already moved into buyers’ hands. _ A large portion of the 
pack of Alaska Reds was immediately spoken for, although 
after the first heavy spurt, buying became more conservative on 
this grade and sales were slower than in 1907. Cohoes and 
Medium Reds, although the pack at that time was only just 
beginning, were booked in advance to the full amount of the 
pack. 

With all other grades well out of first hands, the market has 
now narrowed down to Alaska Reds and Pink salmon, which 
are the only two grades in which transactions of any note are 
taking place. Since the usual heavy spurt of buying after the 
naming of opening prices on the 1908 pack, purchases have been 
more desultory. First came the conservative season previous 
to the national election and then followed the ante-holiday sea- 
son, during which it is difficult to interest jobbers in replen- 
ishing any stocks, especially canned salmon. There is also a 
manifest spirit of conservatism. and a disinclination on the 
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part of jobbers to buy heavily for future needs, which, with 
the general improvement of industrial and financial conditions, 
will undoubtedly seon become a thing of the past. ‘Investiga- 
tions made by Coast brokers of the eastern situation reveal the 
fact that jobbers’ stocks are lower at this season than they 
have’ been for a number of years, and as stocks of Alaska Reds 
remaining in first hands are very small, and the stock of Pink 
salmon on the coast not abnormal, the various interests look 
forward to the coming year with plenty of optimism and good 
cheer. Even at the present time certain interests sure of the 
statistical strength of the situation on remaining grades of 
salmon have advanced the price of Reds to $1.20. 

Owing to the scattered location of the canneries, which are 
located at many different points on the coast from California 
to Alaska, complete and correct statistics on the 1908 pack will 
not be available for a month or six weeks. It is known, how- 
ever, from early reports, that the pack on Bristol Bay, Alaska, 
amounted this year to 1,123,000 cases, an advance of 361,000 
eases over last year. This is the heaviest salmon packing ‘dis- 
trict in Alaska. On the other hand, the pack at Karluk, Alitak 
and other heavy Red packing districts, fell off about 150,000 
cases, offsetting the advance at Bristol Bay 50 per cent, but 
still leaving the pack of Alaska Reds heavier than last year. 
In Southeastern Alaska, the run of Reds was poor, and the 
run of Pinks in certain districts fell off heavily, increasing in 
other sections, but not in sufficient extent to offset the loss on 
this grade. The pack of Pinks in Alaska was less than normal, 
and as there were no Pinks packed on Puget Sound and the 
Fraser this year, the production is small as compared with last 
year. 

The pack on the Columbia river is about 15 per cent in ad- 
vance of last season. The spring season was a very successful 
one. The fall season, owing to some poorly conceived Oregon 
statutes passed by the last legislature, which forbid fishing 
of all kinds during the best part of the season, promised to 
be a failure, but these regulations were finally set aside by an 
injunction sought by the State of Washington, which allowed 
fishing to proceed, and the fall pack ended better than was 
anticipated. 

The Sockeye trade of British Columbia is approximately 
400,000 cases. 

The pack of Sockeyes on Puget Sound was better than was 
expected and exceeded the 1907 pack by about 40 per cent, 
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although it was a light pack compared with those of’ the big 
years, such as next year will undoubtedly be. 
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The complete 


pack of all grades from this district is available and is as 








Chums. Totals. 


Cases. 


follows: 
ESTIMATED PACK OF PUGET SOUND SALMON, SEASON 1908. 
Sockeyes. Cohoes. 
Canneries— Cases Cases. 
Alaska Packers’ Assn........... 43,328 131 
pe Bt er eee eal 7,910 8,246 
Bellingham Canning Co......... 15,215 6,564 
Fidalgo Island Packing Co...... 14,473 3,188 
George & Barker Co........ eee 20,852 4,630 
Manhattan Canning Co......... 2 5,514 
Pacific-American Fisheries Co.... 52,000 27,400 
.. ££. FS eae 5,892 8,365 
OP OR RR erry es ras 21,300 
Ainsworth & Dunn, J. L. Smiley. 10, 150 4,055 
White Crest Canning Co........ 2,266 6,470 
URGED: 50s o:0's ¢. 0. 6.35 seC dae gate 162,228 95,863 





PACK OF SALMON BY GRADES, 1904-1907. 
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1904— Sockeye. Red. 
pe WP eee eee | «de eae 1,494,285 
British Columbia. 35,42 See ee 
Puget Sound..... “ See | « ..«s0s00 
eo LG ee eee er eee eee 
Outside rivers.... 59, > 'daimak . ~, baa 

Potmig: «05 526,304 431,169 1,494,285 

1905— 
pT eee Oe 43, a4 gence 1,565,67 
British Columbia. 28 Oo eer 
Puget Sound..... 3; ond Gee Sn cbse 
Columbia River... 349, 269 pened i, aovines 
Cee aveee...c. Be eke ~* sis ies 

| are 473 3,65 2 «1,901,587 1,565,677 

1906— 
pL ETT eeTe ys rT 1,475,348 
British Columbia. 32,344 TS 
Puget Sound..... 5,047 SORSTT |= ose 
Come TeePGEs.. aE asc aes, © |S weene 
Qutssis. S69088: ... GRO actives > | awscce 

Totals . .411,805 643,656 1,475,348 

1907- 

SR 6 hin. 00. 05d oh >” Saar 1,300,334 

British Columbia. 26,098 314,074 eee es 

Puget Sound..... 6,102 93,934 

Columbia River...236,793  ...... 

ee”: eae eee eee 2 
ye 324,360 408,008 1,300,334 


Medium Red Pink 
Cohoes Humpback 
Silversides. ¢ ane. 


27.596 
33,050 


481,962 
209,214 
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produces cans without solder or fiux on the 
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A COST LEDGER FOR CANNERS DEVISED BY ALBERT 
T. BACON. 

Canners have recently had their attention directed 
to the importance of being accurately informed as 
to the cost of packing their goods, and of the ad- 
vantages to be gained from absolute uniformity 
in their cost keeping methods. Such uniformity 
makes it both interesting and valuable for owners 
to compare the money making capacity of each of 
several commodities or to.compare the operations 
of successive years or of separate factories. Such 
an analysis of operations will show up the weak 
points and the strong points and make it clear to 
the owners just how and where they are losing or 
making money. But there must first be a reason- 
ably clear separation of expenditures from income 
and a further separation of expenditures into manu- 
facturing cost and the various classes of overhead 
or general expense. 

“Albert T. Bacon, who has perhaps been responsi- 
ble for some of the interest awakened in the sub- 
ject of methodizing, has been prompted by numer- 
ous inquiries on the subject to devise a cost ledger 
for canners. In this ledger an outline of the di- 
vision of accounts is given on the first pages and 
regular ledger accounts are prepared, each contain- 
ing at the top a memorandum of the general class 
of items to be charged or credited thereto. The 
whole ground of operation is pretty thoroughly 
covered, and it is believed that the ledger will not 
only satisfy the canner who gives particular atten- 
tion to his bookkeeping and cost keeping but also 
supply the needs of the canner to whom bookkeep- 
ing is a more or less irksome task to be attended to 
when the “more important” work in the manufac- 








turing or distributing end of the business is dis- 
posed of. 

The ledger is so arranged as to take care of the 
accounts of a canner who packs one or more com- 
modities at one plant, and the loose leaf feature 
permits this unit system to be duplicated or ex- 
panded to accommodate several plants, each pack- 
ing any number of different products. 

The ledger as planned is unique among devices 
of its class and embodies its author’s experience in 
the small and also in the large factories and groups 
of factories. It will supply a most important need 
in the canning industry. Mr. Bacon’s address is 
29 Michigan avenue, Chicago. 





SOMETHING ABOUT LACQUERING CANNED GOODS. 
( CONTRIBUTED. ) 

In the discussion that has been going on rela- 
tive to making some effort to increase the con- 
sumption of canned goods this importance branch 
of the business seems to have been almost entirely 
overlooked. Undoubtedly the contents of the pack- 
age is first and most important to this end. Qual- 
itv carries its own endorsement and, once recog- 
nized, will win on its merits. 

Next in importance, however, is, without ques- 
tion, the appearance of the package, and, while 
this fact is recognized by some of the leading can- 
nery men today, it must certainly be lost sight of 
by a great many others. The most successful can- 
nery men are those who take the most pains not 
alone in the quality of their goods but also in put- 
ting them up in attractive packages, and, while this 
applies to all goods to a more or less extent, it 
does to canned goods in particular. 














Labeling also. 


THE ERMOLD LABELING & CORKING MACHINES 


Labeling Machine 

This machine represents the latest invention in its line, and 
possesses many points of superiority over anything previously 
offered to the trade. The advantages are so great that onlya 
trial is needed to convince anyone that the machine has no 
equal in any market. Readily operated by anyone not familiar 
with machinery. More rapid and durable than any other ma- 
chine. It will take all shapes and sizes of Labels and put them 
on any shape and size Bottle, Jar, Tumbler, etc. 
The machine puts on “Body and Neck’’ Labels 
in one operation; will also put on Three Labels 
in one operation and can be used for Single 


Can be arranged for motor or belt power. 


Corking Machine 

This is the simplest and most advanced ma- 
chine of its type, and only a trial is needed to 
convince anyone that it bas no equal. 

It is built for Steam and Motor Power, and is 
constructed of the best material in the most 
thorough manner and is of the best workman- 
ship throughout, thus making it exceedingly 
strong, durable and substantial. It is easily 













































Labeling Machine 








operated by one not familiar with ma- 
chinery, and does not get out of order. 

No.1 and No. 2 Machines are built in 
two different sizes, as follows: One 
size takes corks No, 6 and No.7, and the 
other size takes corks Nos. 8, 9 and 10. 
These corks can be driven in perfect 
shape into bottles at the rate of 2,000 
per tour. Different sized cylinders can 
be readily substituted, enabling the 
corker to do any work, large or small. 

There is no dent or cut made in the 
cork; the bottle is closed air-tight at 
once, and remains so. 

The corks are fed automatically into 
the Conical Cylinder. Here the cork 
receives a gentle side pressure to re- 
duce its circumference, and immedi- 
ately after it is pushed into the bot- 
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tle, which, by means of a foot lever,’has been brought to the mouth of the? cylinder. 


‘For ‘Further Information Address 


EDWARD ERMOLD, 62-604 HUDSON ST., NEW YORK 



































A cheap label, sloppily put on, with the can show- 
ing rust spots under label as well as on ends of 
can, are factors certainly not conducive to quick 
sales. These conditions are not hard to find; they 
are very easy. All grocers do not carry this class 
of goods, but a great many of them do; the latter 
get rid of them in some way, but, as stated before, 
it does not lead up to quick sales. A particular 
customer will not buy these goods, and a great 
many customers are particular. No matter what 
the quality of these goods is, their appearance con- 
demns them. Now a cheap or badly put on label 
is one thing and a rusty can is another. The former 
is easily remedied, and, while they often are found 
identical, this is not always so, as the best cans will 
rust if not protected against this perhaps worst 
enemy of the cannery man. 

It is well known that the United States Govern- 
ment and the greater part of the export trade de- 
mand lacquered goods for their orders, and it is 
probably equally as well known that the object of 
the lacquer is principally to prevent the cans from 
becoming rusted. This being so, the argument 
applies with equal force to goods for domestic use. 
The application of lacquer will prevent a can from 
becoming rusted, and no matter how long it is kept 
it will not rust under the lacquer. 

Then why, in the face of the conditions stated 
above, which are well known facts, do not cannery 
men generally lacquer up their goods? Probably 
the answer to this will be the cost of the operation; 
but here comes in the old adage, “Whatever is 
worth doing is worth doing well.” The cost is an 
item certainly, but how many cannery men have 
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taken the trouble to look into this matter of its 
cost? If they do so, they will perhaps be aston- 
ished at the small cost of doing this work. When 
a cannery man puts up goods that cost him, say, 
from $1.75 to $5 a case, is it not worth while to 
spend a nominal amount to insure these goods 
against rust and at the same time increase largely 
their attractiveness? In saving him on reclama- 
tions and increasing his sales, either one of these 
advantages is worth to him many times the trifling 
cost of doing this work. 





THE 1908 PACK OF PINEAPPLE—EXPORTS OF PINES 
FROM SINGAPORE. 

W. M. Howes Company, New York, make the fol- 
lowing report of the world’s pack of pineapples dur- 
ing the season of 1908, also the quantities of canned 
pineapples exported from Singapore during 1908 as 


compared with the three next preceding years: 
1908 PACK OF PINEAPPLE. 
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Standard Link-Belt Conveyor. 


H. W. CALDWELL & SON CO., Western Ave., 17th-18th Sts., Chicago 





SION MACHINERY FOR CANNING PLANTS 





Belt and Bucket sane with either link belt- 
tors 
Elevator Buckets of all kinds 
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ee for Rope Drive using wire or 
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Our equipment for supplying machinery in our line comprises 
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anyone interestec in our line 
of machinery. 
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ws The Pea Pack 


An Address by Gustav Bissing, Ph. D. 
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We are all interested in the packing of green peas and 
have a sufficiently complete and accurate knowledge of what 
is goiig on rélating thereto in our own country. But I vio- 
late no confidence in saying that little has been known as to 
foreign conditions. Reference is not here made to the technical 
processes employed in European factories and fields, and it is 
doubtless true that we have not much, if anything, to learn 
from our cousins across the water in such matters. But there 
are some questions of general interest on which information is 
lacking, things which the packer might like to know, even if 
there were no direct profit in it, such as the character, size and 
distribution of the continental pea packs, and it is not impos- 
sible that this knowledge may be ultimately useful should we 
ever consider the export of our products. It was for the pur- 
pose of shedding a trifle more light, doubtless but a small trifle, 
on this branch of the subject that I put in some work abroad 
this year. 

The foreign canned pea which you have known longest comes 
from France. You will be interested to hear that despite the 
supposedly large size of the French pack, the green pea viner 
has not, as yet, been introduced. The hulling is done by 
podders alone. There are some half dozen large concerns, 
the houses of Amieux, Delory, Saupiquet, Bezier and Pellier 
being the most important. But there are also quite a number 
of small canners in France, whose output, in sum, equals that 
of their larger brethren. Since they use but little machinery, 
almost any farmer can start a cannery on a miniature scale. 
The conditions are not wholly unlike those which prevail with 
regard to tomatoes in Maryland, where a fireplace and a tomato 
kettle often do the trick. ; 

You will, I am sure, be amused to hear that although the 
green peas which we obtain, and have in the past obtained, 
from France are colored with sulphate of copper, the French- 
man himself consumes the uncolored variety. That is to say, 
the French packers supply their own market with. canned peas 
which have not been colored with sulphate of copper or other- 
wise. The consumer, in that country, will have nothing to do 
with an artificially colored pea; such, in his eyes, are fit only 
for export. I have this information from Mr. Pellier himself, 
a large packer and vice-president of the Canned Goods Syndi- 
é¢ate. Again the Frenchmen prefer the small varieties of peas. 
The largest size, which we here sell as standards, are so nearly 
valueless in cans that the manufacturer generally presents 
them to his workmen after they have gone over the sieve. 
Clearly these matters of color and size must be considered if 
the question of sending peas into France should ever arise. 
Unfortunately it seems that the smaller varieties, of which our 
market is usually fairly short, are the very ones which are de- 
sired ‘over there. 

That French peas are generally packed in seamed or crimped, 
as distinguished from soldered cans, you doubtless know. So, 
too, you. are aware that metallic labels are employed and that 
these, for the higher grades, are.often most attractive. Peas 
are usually put in half-kilo or in kilo cans, which really means 
receptacles containing about a liter or half a liter, a liter being 
11/20 quarts, and a half liter a trifle over a pint. In fact, 
the half-kilo or half-liter can, which is the foreign variety al- 
most universally seen in the United States, is, practically 


speaking, a can containing a pint and generally holds 8% 
ounces, or 250 grams, of peas, 6% ounces of water, the can 
weighing 3 ounces, thus giving a total weight of 1844 ounces. 
Our own 2-pound can generally contains about 1214 ounces of 
peas, 84 ounces of water, the can weighing 4 ounces, thus 
giving a total weight of 25 ounces. I may add that the price 
of an empty quart can in France, I am told, is about 144 cents, 
and that of a pint can 1% cents, which means that the prices 
for cans in France, allowance being made for the greater size, 
is not very far from those we pay in this country. When I add 
that the French packer, as I am informed, pays about 24 cents 
a pound for hulled peas, it appears that the bulk of his ad- 
vantage against his American competitor lies in the price of 
labor. An unskilled picker receives 30 cents a day in France, 
and other labor cost is in proportion. The fact that, per unit 
of green pea furnished, the selling price of canned peas at the 
factory is less in the United States than in France, indicates 
that the American packer partly, at least, overcomes the handi- 
cap of dear labor by better methods and machinery. 

The next question of interest is the size of the French pack. 
Here, curiously enough, statistical figures are not available. 
At least they were not known to my informants. But after con- 
ferring with packers themselves and receiving the benefit of in- 
formation possessed by canmakers, I think it is safe to esti- 
mate the annual green pea pack of France as not far from 
900,000 cases, by which I mean that it is probably not less 
than 800,000 or more than 1,000,000 eases. I here count 
twenty-four cans to the case, but include pints, quarts and some 
gallon cans. The foreigners, however, pack their peas in cases 
of 100 receptacles each. That the French industry has been 
growing is true. But Belgian competition has destroyed much 
of its export trade, so that packing is now being done, in main, 
fer the home market. 

In Belgium, on the other hand, the industry has increased by 
leaps and bounds in recent*years. This, in part, is because 
labor is even cheaper in this country than in France. Then there 
is a general consensus of opinion that Belgium is doing much 
of the export trade. It thus becomes interesting to determine 
the size of its annual pack..“The canners to whom I applied 
seem disinclined to give the information sought for, but my 
friends have sueceeded where I myself must have failed. I 
feel I can state with some approximation to accuracy that there 
are about a dozen pea canneries in Belgium, of which the firms 
of Marie Thuma, Le Soleil, La Corbeille and La Flandre are 
the most important and that their total pack is about 450,000 
cases annually. As the present year, 1908, on which these fig- 
ures are based, represents a full crop, it may be assumed that 
these amounts are not overstated. They have been verified in 
part by the American vice-consul at Brussels, to whom I hereby 
express my thanks. 

In Germany the packing of peas is mostly done at Hanover, 
which lies toward the northwest of the empire, and at Braun- 
schweig, otherwise caller Brunswick, which lies nearby. I 
spent some time while in Berlin attempting to arrive at the 
size of the annual pack. Germans are the best statisticians in 
the world but, curiously enough, their statistical department 
happened to be unable to give me any information. There are 
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your plant and learn the conditions under 
which you do business. Then I will systema- 
tize your book-keeping and office methods. 
Let me show you that a good system is worth 
many times its cost. 
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Having disposed of our ware- 
houses at Port Hope, we have 
closed our offices there, and are 
now located at No. 413 Board of 
Trade Building, Toronto, Ont., at 
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to hear from you frequently. 
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some merchants who make a specialty of preserved fruits, for 
which, despite the high tariff, there is an increasing market. 
But inquiry as to the size of the pea pack in these quarters was 
devoid of results. The wholesale grocers were equally ignorant. 
I finally applied to the trade paper, the Konservin-Zeitung, 
with no This journal, however, is now taking 
steps to get the information for us. There seems to be no 
reason to assume that the size of the German pack is as large 
as that of Belgium. At all events, its export trade is small. 
The same remarks apply to Holland, to Spain and to Italy, 
where some peas are packed. How many cannot be definitely 
stated. but the total dces not seem to be considerable. 

Let us. then, turn to England, which is important not so 
much because of its pack as to its consumption. We can dis- 
pose of its output very readily. In 1907 there were three pea 
canneries in England——one at Deal, on the southeast coast, ngt 
far from the historic town of Dover, where they use four pod 
hullers and their season lasts six weeks. There was another but 
smaller factory in the nerth country, in Yorkshire, and a third 
somewhere else. In’ 1908 the first two of these alone con- 
tinued to operate. So you see the pea pack of the island can be 
safely put-at less than the output of, say, ten podders oper- 


better suecess, 


cn 
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ating for a six weeks’ For a nation’s pack, it is un- 
necessary to compute so small an amount in cases. We observe, 
however, that these British factories use pimt°and quart cans, 
which are practically equal in size to the continental half-liter 
and liter receptacles, and that they employ the same type of 
paper label which-is so common in our own country. 

Coming now to the matter of consumption, I may note that 
in the course of a number of trips to Great Britain, taken in 
the last fifteen years, I have, in common with other travelers, 
been forced to observe the disinclination, amounting to a 
positive prejudice. against canned or ‘‘ tinned vegetables,’’ as 
they are called. Americans who start housekeeping in London 
often find that if they on a winter’s day want to eat a dish 
of canned peas they will have to do so at the expense of pro- 
viding some dried-out but uncanned carrots or the like for their 
servants. The Americans won’t have the dried-out carrots 
and their British servants won’t eat the canned vegetables. A 
prejudice of this sort can only die out slowly. Nevertheless I 
am glad to report considerable evidence that it is dying out. 

But the consumption of canned green peas in England is now, 
practically speaking, at a standstill for another reason. The 
Englishman will not eat a non-coppered canned pea, and the 
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law forbids the sale of peas which are coppered. It is not the 
opinion of any one ‘person, but of every man with whom I 
talked that the English people will not eat uncolored canned 
peas. If canned peas are to get on an English table they must 
look bright and coppery. Repeated efforts at considerable ex- 
pense have been made to introduce the uncolored variety to 
which we are accustomed, and all have failed. The opinions 
of competent judges unite in the conclusion that it would be a 
waste of time to try to sell any other kind of canned peas in 
England than those of strictly emerald hue. 

I recall then that whereas your Frenchman must have his 
peas uncolored, if he eats them at all, your Briton must have 
them colored. Furthermore, to add to the idiosynerasy of na- 
tions in matters of taste, the Englishman prefers the large peas 
if they are uncanned or of English manufacture, but the small 
pea if produced abroad. Frenchmen prefer small peas, whether 
in cans or out, and if you go to the French markets where the 
housewife buys her green peas for the day’s table, you will find 
the market woman shelling the pods by hand, putting the small 
peas into one dish to sell to-her rich customers and the larger 
peas into another dish for sale at a much smaller price to the 
poorer people. 

It may be observed, in passing, that the pure food law of 
England has as yet received no complete interpretation by the 
courts, so that there is an uncertainty as to the possible penal- 
ties incurred by the use of copper. The addition of two grains 
of sulphate to a pound of product is not prosecuted by the 
officers having charge of pure food matters, although the law 
appears to call for action. Dealers in Great Britain are operat- 
ing under a heavier handicap in the matter of marketing tinned 
vegetables than are we in this country. The Chicago beef dis- 
closures doubtless decreased consumption somewhat with us; 
in England it practically stopped all consumption for a time. 
Again, the newspapers are prejudiced. They will publish any 
report of apparent harm done by eamed goods and will not 
give adequate publication to facts showing the contrary. I have 
been told by large dealers that concerted effort has occasionally 
been made by them to disprove, in some given cases, the allega- 
tion that illness has resulted from eating canned goods, only to 
find that whereas columns had been given to the publication of 
the slander, a few lines were made to suffice for the reply. 

Such eanned green peas as are now being eaten in the British 
Kingdom go to restaurants and hotels, which use them mainly 
to garnish their meat dishes. Very few go to private houses, 
Canned goods brokers and grocers tell me that if you gentle- 
men will devise some plan to make the canned pea bright and 
green without the addition of copper or other injurious chem- 
ieals, a large and increasing trade may be expected in Eng- 
land. The British canners and inventors have repeatedly at- 
tacked the problem and have failed. But, at present, the law 
won’t let the consumer eat what he wants, and the consumer 
won’t eat what the law will let him have. Even then, if the 
English retailer keeps canned peas in his store, he will put 
them at the back of his shelves and will not offer them for sale 
unless the customer expressly asks for them and will then sell 
only to trusted parties. 

Under such circumstances it becomes interesting to note the 
amount of the consumption of canned peas in Great Britain. 
Again, there are no government statistics. Information must 
be sought from those most likely to know, and in this connec- 
tion I have to thank, among others, the brokerage house of 
H. & T. Walker, 41 East Cheap, London, and the wholesale 
grocers, G. Travers & Sons, 119 Cannon street, and Hudson 
& Co., all of London. The business done by these people must 
be enormous, for their connections extend around the earth. I 
found the annual British consumption ‘of canned green peas 
put as low as 400,000 cases and at as high as 690,000 cases. It 


would seem safe to estimate it at around a half million eases, 
This is in- face of the conditions above pointed out, the pref- 
erence for colored peas, the sale of which is forbidden by law, 
and the practical restriction of their use to hotels and restau- 
rants. That the British demand will always be supplied by for- 
eign goods is reasonably clear and, although they are talking 
about a prospective tariff, there is no reason to suppose that 
this will apply to foodstuffs in our time. 

In former years the English wholesale grocers also exported 
canned peas to the colonies and eastern markets. But at pres- 
ent this trade is largely supplied directly from Belgium, Hol- 
land and Italy; that is, from the countries of production. I 
heard it stated by a man who should know that South Africa 
takes about 40,000 cases and Australia 200,000 cases of green 
peas annually. Consumption in China may be great or small; 
f could get no hints of the facts. The eastern trade and the 
colonies also insist upon the coppered peas; they will have no 
other. They use the half-kilo or pint tin, which contains nearly 
nine ounces of peas, and want only the cheapest article. The 
poorest stock, with starchy liquor, sometimes sells as low as 
45 cents a dozen for pint tins, f. 0. b., nor do they sell much 
over 75 cents a dozen for pint tins for middlings. 

We have found that France packs about 900,000 cases and 
Belgium about 450,000 cases of green peas amnually, and that 
some peas are packed in Germany, Holland, Spain and Italy. 
The indications are that some 500,000 cases of green peas are 
éonsumed in Great Britain and around 250,000 cases in South 
Afriea and Australia. I omit our small neighbor Canada. It 
therefore seems safe to assert that the total foreign production 
and consumption of green peas outside of the United States is 
less than half, and probably less than a third, of that within 
our own borders. From the. standpoint of establishing any 
enormous market abroad, these facts are interesting. It is not 
to be denied, however, that the English market offers a hopeful 
field for future efforts, especially if some means can be de- 
vised to give them the color they want without interfering with 
the law. It is equally possible that a market for cheap stock 
could be worked up in-the East and in-South American eoun- 
tries. I am reminded, however, that one of the merchant 
princes among your number recently said to me that he has 
found no market which pays so well for each dollar of work 
put upon it as that of the United States. 

For the sake of completeness I will give here the prices which 
first-class French and Belgian packers have been receiving for 
their peas. Reference’is made to half-kilo or pint cans, con- 
taining a short nine ounces of peas. The grades are (1) sur 
extra fin; (2) extra fin; (3) fin; (4) moyen; (5) gros. These 
correspond in a way to our American (1) petit pois; (2) extra 
sifted; (3) sifted; (4) Junes; (5) standards. At the same 
time the French sieve seems to be 1/32 of an inch smaller than 
our own for corresponding grades. This put, the smallest pea 
(1) has been selling in France for some years past, f. 0. b. at 
the best factories, at $1.38 per dozen, on the average; the next 
size (2) at $1.14; the size (3) at 96 cents; the size (4) at 78 
cents, and the size (5) at 66 cents. At the best Belgian fac- 
tories the prices were for the smallest size (1) $1.14; for size 
(2) $1.08; for size (3) 78 cents; for size (4) 60 cents, and 
for size (5) 54 cents. You will note that the Belgian prices 
are considerably lower than the French, which is the reason for 
the increasing sale of Belgian peas. Whether or not there is 
any money for you in pint cans containing a short nine ounces 
of green peas at these prices, you are in a position to determine 
for yourself. 

“As to foreign duties, I must tell you that these. both at home 
and abroad, are reckoned on the weight of the filled cans; that 
is to say, you pay duty on the can, the water and the peas 














cans to every customer without exception. 
interests by writing us before placing your order elsewhere. 


FACTORY, TROUTVILLE, VA. 





PERFECT PACKERS’ CANS 


The Old Dominion Can Co. made a great record last season fot the quality of the cans it delivered to its patrons in this section of 
the country. We furnished our patrons with packages for fruits and vegetables as nearly perfect as it is possible to manufacture 
them. We are going to do equally as well in 1909, and already are making preparations to care for our increased business. We 
offer our patrons the important advantages of being able to ship promptly; on the shortest notice, and we will ship superior 


All we ask is a chance at your order for cans for 1909. _ 
We know that what we have to say to you will be interesting. 


Old Dominion Can Company, Incorporated 


Shipping facilities in all directions unexcelled 
WE FURNISH SOLDER HEMMED CAPS. 


Conserve your own 























therein. But you pay no duty on the enclosing crate or box. 
This put, I note that the duty on canned green peas entering 
France is 1% cents a pound, in Belgium 114 cents a pound, 
in Germany 514 cents a pound, in the United States 214 cents 
a pound, and in Great Britain free. Since the half-kilo or 
pint tin of French peas weighs about 18% ounces, you will see 
that if such a can were to be sent into France, it would pay 
about 114 cents of duty per can. 

This latter suggestion may look a bit one-sided to the job- 
ber, but it isn’t where the packer has run up against the 
proposition of having goods rejected with the buyer’s labels on 
them, and they have the buyer insist on having his labels re- 
moved before offering them to anybody else, and afterwards 
buying the goods as they are reduced in price, from the packer, 
and afterwards putting them out as they were originally la- 
beled, simply pocketing the difference between the price of 
the labels, the cost of removing and replacing, opening cases, 
which in itself is entirely unfair. 

Had the packer shipped the goods with his own labels on 
them, and had they been rejected he could -have sold them 
to other parties without taking into consideration this addi- 
tional loss which he had to bear. 

All packers should resolve to reduce rather than increase 
the amount of goods packed, as everyone knows that when 
the market is short of anything it will bring a good price and 
is much sought after. 

They should, as a body, take action against the promoters 
of canning factories who are filling the land full of canning 
plants that result in great loss to those who invest in them, 
and prove additional competition to an already over-supplied 
market. 

The canning factory promoters, as a rule, send out state- 
ments to the unwary, telling them what immense profits there 
are in operating a canning factory, putting figures upon the 
eost of production that do not represent the cost of packing 
goods, making statements about the capacity of the factory 

that they furnish at a certain sum that they know to be untrue. 
’ They use the mails in sending out their circulars and should 
be proceeded against, as other malefactors are who use the 
mails for similar purposes. 

No packer objects to fair and proper competition. The kind 
of competition that the promoter raises, however, is the kind 
that really hurts, and the misguided individuals who invest 
in canning factories, believing they can pack goods at the 
prices that they are told they can pack them for, not taking 
into account the cost of operating a factory twelve months 
in the year and keeping up its physical condition or equipment, 

will make prices and sell their goods at prices that well in- 
' formed packers know they cannot meet, and yet in many in- 
stances, they are compelled to make such prices on their own 
goods if they make sales at all. 

Another suggestion: the Western Packers’ Canned Goods 
Association, the Tri-States Packers’ Association, the Missouri 
and New York State packers, should each have a pricing com- 
mittee who should confer with the national committee, and a 

fair price should be placed on the staple articles of canned 
goods by the packers who make a business of packing for the 
jobbers. : 

If the packers receive fair prices for their products there 
would be no need for this continued cry against the quality of 
some of the canned goods that are put up in tin. 

The idea is to get a fair price, produce goods up to the 
standard set by the pricing committee, and when one is in- 
formed that his neighbor is offering canned goods at a price 
that you and I and everybody else knows is below the cost 
of production, you would have reasonable grounds for question- 
ing the statement of your neighbor packer that he got his 
prices from the pricing committee. 

This idea of a central committee naming prices might grate 
a bit on the American spirit of some of my fellow packers, 
but if you will reflect a moment you will come to the con- 
clusion that such are the methods of American manufacturers’ 
industries in many of the lines as we find them. If you buy 
tin cans, you certainly buy them from people who have an 
understanding as to the price they are to get, and they get it, 
and their price represents a margin of profit on the business 
done. 

If you but tin plate to make your own tin cans, you know 

- that you buy tin plate from a trust, and you know that they 
get a profit on their products. 

If you buy fruit and vegetables from the farmer you know 
he won’t sell them to you if he does not get a fair profit, 
and he will not raise the goods at all unless promised a good 
price before he raises it. 

Under the cireumstances, why should not the packer get a 
fair price for the stuff he puts into cans? and then the stand- 
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““Ghe quickest way to 
the mind is thro’ the eye” 







Therefore appeal to the eye 
by dressing your goods with at- 
tractive and stylish labels. The 
use of bright, handsome, up-to- 
date labels is indispensable to the 
wide-awake, progressive canner. 
He knows they are a good in- 
vestment — because they often 
secure a better price per case for 
his goods. 

There is that subtle ‘“‘some- 
thingness” about our labels that 
appeals to the eye of the jobber, 
broker, wholesaler and consumer 


alike. 


The experienced packer knows 
and no -longer experiments, but 


‘places his contract for quality 
labels with 


The United States 
Printing Company 


“Eabels that Sell Goods” 
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ard of quality will be raised quickly, and those who have 
packed goods of merit and quality will be recognized imme- 
diately and the other fellow will soon see it is to his interest 
to pack goods of quality that fill the specifications of the 
jobber and the trade. 

[ could easily enlarge on the number of suggestions, but 
feel that I have given at least food for some thought on the 
part of my fellow packers. ; 


SANITARY CAN COMPANY’S THIRD ANNUAL BALL 
AND BANQUET. 

Fairport, Dec. 24.—The Sanitary Can Company's 
third annual ball and banquet was held last even- 
ing in the spacious warehouse of the company, 
which was handsomely decorated for the occasion. 
Over 1,000 guests were served with an elaborate 
lunch. Music was furnished by Lettau of Roches- 
ter, with a fine orchestra of ten pieces, including 
the chimes. 

Among those present from out of town were 
William Y. Bogle, of New York city, president of 
the Sanitary Can Company; Messrs. Day, Pike, 
Steubing, Warner, Bedell and Bancroft, of the In- 
dianapolis factory; Carmer, Burns, Kneeland and 
Colson, of the Niagara Falls plant, and representa- 
tives from the Bridgeton, N. J., plant. 


The Cleveland Box Company is an old established 
house, which has in the course of its existence manu- 
factured a great number of boxes ‘for canned goods 
and bottled goods of all descriptions. Their. trade 
has’ been principally confined to customers in Ohio, 
Illinois, Indiana, Pennsylvania and New York. Be- 
sides being manufacturers of the ordinary package 
which is common to all box manufacturers, they have 
recently added a department to their establishment 
for the exclusive manufacture of the hinged-corner 
box, which is meeting with marked favor in many 


sections. The principal merits claimed for this box 
are: 

First. The stapling of the corners in such a way 
as to form a strong hinge, the ends of the staples 
curving and clinching into the wood behind the hinge. 
This construction solves the problem of fastening the 
corners of a box of even the thinnest lumber or of 
pulpwood, so that the corner forms the strongest part 
of the box, where in the ordinary construction it is 
the weakest part. 

Second. Before the top and bottom are placed, the 


four sides being joined together fold on each other 
flat, and the box therefore, although practically made 
up, is shipped as shooks. 

Third. The manufacturer who is short of storage 
room can nevertheless store a large quantity of these 
practically made up boxes in a small space, to be 
opened up as needed and with but a fraction of the 
labor required in nailing up ordinary shooks. 

Fourth. Thinner material may be used than is 
possible with a nailed up box, the corners in any case 
always being the strongest part of the box. 

Fifth. On account of the peculiar construction of 
the box, the sides extending beyond the ends a dis- 


tance equal to the thickness of the top and bottom, 
the packer can nail on the top and bottom in two di- 
rections, 1. e., from the top and bottom into the ends, 
and from the sides into the top and bottom, the whole 
thus forming a package not easily racked or broken, 
and most difficult to rifle in transit. 

Sixth. Not the least advantage of the hinged-cor- 
ner box in addition to its strength, is its light weight, 
say from one-third to one-half of the ordinary box, 
a fact pf importance to those to whom the matter of 
freight charges is a serious consideration. 

The accompanying cuts will give some idea of the 
character of the hinged-corner box, and the Cleveland 
Box Company, Stone’s Levee, Cleveland, Ohio, will 
be always glad to answer any inquiries in reference to 
the same. 


INDIANA CANNERS’ MEETING AT INDIANAPOLIS. 

The Indiana Canners’ Association will hold a meet- 
ing today at the Denison hotel, Indianapolis. The 
committee appointed some time since by the associa- 
tion to fx standards for Indiana tomatoes, corn and 
peas will submit its report, and the same will be thor- 
oughly discussed and probably adopted. 





TEXAS CANNERS’ MEETING CHANGED. 

The date for the meeting of the Texas Home Can- 
ners’ Association was changed from Jacksonville, 
Tex., January 7, to Palestine, Tex., January 12 
and 14. 





HOPKINSVILLE CANNING COMPANY FAILS. 
A deed of assignment was filed a few days ago 
by the Hopkinsville (Kky.) Canning Company for 
the benefit of creditors 








“S HEADQUARTERS FOR * : 


( (anned (joods labels 


MARYLANB COLOR PRINTING CO, BALTIMORE. MD. 





ie ee 


THE CANNER AND DRIED FRUIT PACKER. 


EDGAR BOEING, Prest. 
ROY M. FLETCHER, Mgr, 


1907 ARMSBY CODE 


Musrisrore,Wis., sept. 22, 1908. 


Sprague Canning Machinery Co., 
Chicago, Ill. 


Gentlemen: - 

We are herewith enclosing our check for $1500.00 to 
pay for the three Latchford Corn Huskers purchased: of..you this 
seasone 

Whilethe machines are not entirely perfect as they were 
this season we believe that with the changes and additions 
you have proposed that it will be a perfect machine for next 
season's work. 

Congratulating you on your having gotten out a suc-=- 
cessful green Gorn husker, we are, 

Yours truly, 


Hustisfor@ Can Meh 


Ag Mic 
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Want Advertisements. 


Te Iasure Insertion Under This Heading Copy for Want Advertisements Should be in Thie Office 
Not Later Than Tuesday. 























W ANTE D=———— 
EXPERIENCED HELP WANTED. aoe: 


WANTED—E xperienced canned fruit salesman ; “require man 

eapable of Assisting sales manager and taking charge of 
erew work out of Chicago. Address ‘‘J. N.,’’ care THE 
CANNER. 


WANTED—Experienced man for labeling and shipping canned 
ds. Married. Permanent position. State references. 
Address “T. F. 63,” care THE CANNER. 


WANTED—Manager for canned goods department in ho large 
Chicago brokerage concern. Must be a “live wire.” Good 
salesman as well as buyer. Must be a trader. Address “S,” 

care THE CANNER. 

















WANTED—Experienced salesman familiar with the pickle 
and sauerkraut business, selling manufacturers and jobbers 
only. Address “S. S. 200,” care THE CANNER. 








POSITIONS WANTED. 


WANTED—Position by experienced corn, pea and tomato 

canner, with assistant who is a good machinist, capper and 
seamer. Will be at liberty January 1, 1909: Desire positions. 
Address ‘‘B, J. 45,’’ care THE CANNER. 


WANTED—Position as processor and superintendent of a corn 

canning factory. Have had several years’ experience and 
will furnish good references as to my ability, ete. Address 
‘*M. P.,’’ care THE CANNER. 


WANTED—A position by a processor, 35 years of age; 15 

years’ experience in the canning business. Thoroughly under- 
stands canning machinery and the canning of all fruits and 
vegetables. Competent to handle the entire business from or- 
ganizing the company to disposing of the goods. Address 
“A,” care THE CANNER. 











WANTED—tThree corn cutters, Model M preferred; one mixer, 
one silker and Hawkins -Hoist; must be in good condition. 
Address “M,” care THE CANNER 





WANTED—A line pea packing machinery, modern and in 
prime condition; money talks. Address “X,”’ care THE 
CANNER. 








FOR SALE 














FOR SALE—Prime northern grown Alaska seed peas; 250 
bu. at one point and 100 bu. at another. Address ‘‘Seed 
Peas,’’ care THE CANNER. 





FOR SALE—200 bushels very choice Connecticut grown Stow- 
ell’s Evergreen seed corn, on the ear. Address Winters & 
Prophet Canning Co., Mt. Morris, N. Y. 





FOR SALE—500 pounds new Stone tomato seed; extra fine 
1908 crop; 500 pounds Greater Baltimore tomato seed; extra 
fine; 1908 crop. This seed is of fine color, clean, and as good 
as any in the market. Write for prices. which are reasonable. 
Address Williams & Sawyer, seedsmen, Glenwood, Iowa. 





FOR SALE—275 bushels Prince of Wales pea seed. Address 
**S. R. 234,’’ care THE CANNER. 





FOR SALE—200 bushels Alaska pea seed, thoroughly rogued, 
1908 crop, at $5.50 per bushel, f. o. b. Hartford, Wis, Ad- 
dress Hartford Canning Company. 








WANTED—Position as superintendent-processor by a com- 

petent man; eight years’ experience in packing fruits and 
vegetables; good mechanic and manager; best of references. 
Address ‘‘L. 606,’’ care THE CANNER. 


WANTED—Position as processor, superintendent or machine 

man; all around factory experience; served as Hawkins cap- 
per expert; best recommendations. Address ‘‘C, Y.,’’ care 
THE CANNER. 





FOR SALE—2,000 pounds pumpkin seed saved from choice 
specimens of Indiana pumpkins. Write The Van Camp 
Packing Company, Indianapolis, Ind. 





FOR SALE—Some choice Alaska Seed Peas at reasonable 
prices for quick sale. Address Exeter Canning and Preserv- 
ing Company, Limited, Exeter, Ont., Canada. 





FOR SALE—600 bu. Alaska seed peas; write for prices. 


Teweles & Brandles, Sturgeon Bay, Wis. 





FOR SALE—400 bushels Horsford Market Garden peas, 600 
bushels Alaska seed peas, Wisconsin grown. Address 
‘*B 177,’’ care THE CANNER. 





WANTED—Position as superintendent or processor; 14 years 

experience; can pack a variety of fruits and vegetables; 
good mechanic and a good manager. Address “R. H. 50,” care 
THE CANNER. 








MISCELLANEOUS. 





WANTED—Good tomato pulp; send +e and price. ~ Ad- 


dress Thomas Page, Albion, 








BOOKS ON AGRICULTURE. 


WANTED—To sell the work entitled ‘‘The Book of Corn,’’ 

by Herbert Myrick, assisted by A. D. Shamel, E. A. Burnett, 
A. W. Pulton, B. S. Snow and other specialists; illustrated ; 
upwards of 500 pages; cloth bound; price, petealé, $1.50. 
Address THE CANNER Publishing Co., 5 Wabash Ave., Chicago. 











MACHINERY WANTED. 





WANTED—Boiled or Condensed Cider and Vinegar Stock. 


Cari bah + 


IF YOU THINK CANNED GOODS ARE TOO CHEAP, why 
sell at present quotations when you can store with Waxem 

& McLavcaun, Inc., Chicago, 

hold goods for a prices. Goods held in 


borrow Bae Bs needed, and 
cago command 





rage? somes 
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MACHINERY. 





FOR SALE—One Hawkins capping machine complete, one 
Ballard pea filler. Both machines are in extra good condi- 
tion. Address ‘‘Indiana,’2 care THE CANNER. 





WANTED—Several second-hand, square Portland steam 
chests; state exact condition of chests and trimmings, with 
price. Address ‘‘A. X.,’’ care THE CANNER. 





FOR SALE—One new 66”x16’ tubular boiler, 100 H. P., with 

front, grates, all trimmings, castings and smokestack 30” 
diam. by 60’ long, worth $900.00; will take $600.00 for quick 
sale. Also other bargains in second-hand boilers. Address Page 
Boiler Company, 14-18 Larrabee street, Chicago, IIl. 





FOR SALE—Stevens tomato filler; brand new; $50. Address 


Oklahoma Canning Co., Oklahoma City, Okla. 





FOR SALE—Mince meat chopper; good as new; low price. 
Also cutter for eutting vegetables fine; also a good horse- 
radish grater. Address John E. Smith’s Sons Co., Buffalo, N. Y. 








FACTORIES. 





CANNING FACTORY FOR SALE. 

Bids will be received by the undersigned for the sale of a 
canning factory well located and completely equipped, situated 
at Guthrie, Okla. Capacity, fifteen thousand cans per day of 
syrup goods; forty-five thousand on tomatoes. Surrounded by 
good farming country. Time for receiving bids limited to 
January 25, 1909. 

Each bid must be acecmpanied by a forfeit of a certified 
check for 5 per cent of the amount of the bid. The right is 
reserved to reject any or all bids. For further particulars 
see or write D. M. TiBBETTs, Assignee, 

Guthrie, Oklahoma. 





FOR SALE—Cheap. A canning factory equipped with ma- 

ehinery for canning corn and pumpkin; has been operated 
three seasons; located in good corn district in southern Minne- 
sota. For particulars address P. O. Box No. 17, Chatfield, Minn. 


SALE OF CANNING FACTORY. 


Notice is hereby given that proposals for the purchase of 
the Wauseon Canning factory, including grounds, building 
and plant complete, will be received up to and including Jan- 
uary 9, 1909. This plant is fully equipped and up to date 
and cost about $13,500 when originally constructed, and will 
be sold at a bargain if sold soon. Address all communications 
to Carl F. Orth, Receiver, Wauseon, Ohio. 











MISCELLANEOUS. 





FOR SALE—Cheap. 150 oak, tight, six-hoop liquor barrels; 

used one year for kraut. Make good pickle, kraut or pulp 
packages; in Al condition; bargain. Address the Farmers’ 
Canning Co., Crotheraville, Ind. 





FOR SALE—Ninety barrels good, thick benzoate-preserved 

tomato pulp, in 52-gallon new oak barrels; as good pulp as 
ean be made; price right. Address New Glenwood Canning Co., 
Glenwood, Iowa. 


FOR SALE—300 bbls. tomato pulp in second-hand whiskey and 
spirit barrels; pulp is good color and contains no chemical 
preservative. Address Dyer Packing Company, Vincennes, Ind. 








FOR SALE—Tomato pulp; ninety-four barrels; in whiskey bar- 
rels. Address High Rock Canning Co., Chanceford, Pa. 








CODE BOOKS, ETC. 


FOR SALE—‘‘ The Book of Corn.’’ This is a work of 500 

pages by Herbert Myrick, assisted by B. S. Snow and other 
corn specialists. Profusely illustrated. Price, $1.50 postpaid. 
Address Tur Canner Publishing Co., 5 Wabash Avre., Chicago. 





IN RESPONSE TO A GREAT MANY INQUIRIES we have 

arranged to accept orders for all codes published, excepting 
those intended for strictly private use. We cannot discount 
publishers’ prices, but by ordering through us we serve your 
conveniences by saving you the trouble of sending separate 
orders to each publisher. Order code books through THs 
CANNER, 5 Wabash Ave., Chicago. 








MINNESOTA CANNERS’ ASSOCIATION ELECTS DELE- 
GATES TO LOUISVILLE CONVENTION. 

At a recent meeting of the Minnesota Canners’ 
Association, held at the Nicollet hotel, Minneapolis, a 
committee consisting of F. A. Agnew, vice-president 
of the association; T. F. Campbell and F. W. Dowth- 
itt, were elected delegates to represent the association 
at the national canners’ convention at Louisville, Feb- 
ruary I to 6 inclusive. Minnesota is the first organi- 
zation of canners in the country to send delegates to 
a national meeting. 

The Minnesota association also took up the matter 
of establishing a board of arbitration, and with this 
in view, President Hegerle, of St. Bonifacius, was ap- 
pointed a committee of one to confer with the brokers’ 
and shippers’ organizations in regard to establishing a 
board for the arbitration of disputes growing out of 
transaction in canned goods. The following factories 
were represented : 


Minnetonka Canning Co., St. Bonifacius, M. H. Hegerle, 
T. F. Campbell; Olivia Canning Co., Olivia, by C. A. Hines; 
Faribault Canning Co., Faribault, by A. M. Hatch, J. 8. 
Stattler; Cokato Canning Co., Cokato, by M. C. Bull; Can- 
non Falls Canning Co., Cannon Falls, F. B. Seagar, F. G. 
Agnew; Minnesota Valley Canning Co., LeSueur, by F. E. 
Hamlin; Big Stone Canning Co., Big Stone, 8, D., by F. W. 
Douthitt; Belleplain Canning Co., Belle Plain, by F. J. 
Birder; Mayer Canning Co., Mayer, Minn., by H. P. Kuske, 
A. Ninneman; Arlington Canning Co., Arlington, by J. 
Schurtz; Monticello Canning Co., Monticello, by R. M. Pea- 
cock; Freeport Canning Co., Ereeport. 

The names of the officers elected to serve the as- 
sociation during the ensuing year were published in 
THe CANNER of December 31. 





CALIFORNIA FRUIT GROWER’S ANNUAL REVIEW 
AND HARVEST EDITION. 

THE CANNER has received a copy of the 1908 an- 
nual review and harvest edition of the California Fruit 
Grower, a journal of which Pacific coast fruit in- 
terests are justly proud. It contains some 90 pages, 
largely devoted to reviews of the year’s markets on 
California canned fruits, vegetables and all cured and 
fresh fruits, as well as Pacific coast salmon packs. 
It is a most complete edition, highly creditable to 
Managing Editor Howard C. Rowley. 


ESTIMATED PRODUCTION OF CALIFORNIA PRODUCTS. 


Apples 1908 3,000 tons. 
Apricots 1908 19,000 tons. 
Peaches 1908 3,000 tons. 
Prunes 1908 25,000 tons. 
Raisins 1908 65,000 tons. 





Sell used machinery through CANNER Classified 
Ads. 














FOR SALE—An authoritative work on the-culture of aspara- 

gus, by F. M. Hexamer. The book is illustrated and contains 
174 pages. Price, 50 cents postpaid. Asparagus is a product 
offering a rare opportunity to canners to make money on, as 
supply is always smaller than demand, and this condition has 
been emphasized by the recent destruction of more than 50 per 
cent of the asparagus fields of California, where the bulk of the 
American pack is made. Order through THz CANNER Publish- 
ing Co., 5 Wabash Ave., Chicago. 


STOCKBRIDGE ELEVATOR COMPANY 


Jackson, Michigan 


Shippers of Michigan Beans 
All Grades and Varieties Correspondence Solicited 


aa 




















oO A 
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PATENTED AUTOMATIC DOUBLE CAN-HEADING 
MACHINES. 

Shown in the accompanying illustration is a pat- 
ented automatic double can-heading machine - for 
round cans. The machine, which built by the FE. 
W. Bliss Company, of 33 Adams street, Brooklyn, N. 
Y., will put one or both ends on can bodies at the 
speed of 140 cans per minute. It is interchangeable 
for all combinations of sizes of cans from 1% inches 
diameter by 114 inches long to 4'4 inches diameter by 


7 inches long. The machine is furnished with a set 
of parts for any specified sizes, and the additional 
necessary change parts for each additional size are 





both simple and inexpensive, consisting of half molds 
only, which are machined in jigs, insuring their fitting 
any machine. The changes necessary in the machine 
when substituting one size can for another are quickly 
made, being as follows: 

After putting on the half molds by putting the can 
body in place and setting at the forward motion of the 
turret slide, the turrets and cams can then be moved 
up to place, also the feed hoppers. The machine is 
then ready for operation. The can ends are centered 
and aligned by the back or straight wall of flange, 
which insures good work at all condition of dies. The 
outer half mold is adjustable by a hardened eccentric 
bushing, which makes exact edjustment for the diam- 
eter of body possible and insures a tight fit for the 
ends, besides compensating for any wear. 

The machine, which has no superior for the work 
it is designed to do, is both simple and strong in con- 


struction, With no small parts or springs to give 
trouble. The cams are all milled out to a master 


cam and designed to give the machine a smooth, con- 
tinuous motion without any jerk or jar. 

The machine occupies a floor svace of 5 feet 2 
by 2 feet 6 inches, and when boxed and ready 
shipment weighs 2,400 pounds. 


2 inches 
for 


OBJECT AND OPERATION OF CANNERS’ EXCHANGE— 
FINE PROGRESS MADE. 


The following circular letter, issued by the advisory 
committee of Canners’ Exchange, which during the 
year has made steady progress, the number of sub- 
scribers now being about 150, should be of interest, 
not only to subscribers but to all factory owners who 
carry insurance on their plants: 

Gentlemen: At a meeting of the advisory committee on Au- 
gust 26, 1908, it was decided to issue a statement with a view 
to giving those interested, whether subscribers or prospective 
subscribers. a clear-understanding of the object and operation 
of the Canners’ Exchange. 

This committee is serving without any compensation what- 
ever and is giving close attention to the details and supervising 
its affairs, not only in name but in fact, and at the end of our 
fiscal year it will be up to the subscribers to elect a new com- 
mittee. 

The funds are exclusively in the hands of the advisory com- 
mittee and are deposited in one of Chicago’s leading financial 
institutions, drawing interest. The attorney and manager is 
under bond and every precaution is taken to safeguard the 
resources, 

At the present time, the entire expense of operation is 20 per 
cent of the premiums collected, which is paid to our attorney 
and manager, Lansing B. Warner. 


Fire insurance is divided into two classes, one class being 
carried on by companies or individuals for a profit and the 
other class being carried on by mutual companies or associa 


tions at a cost of the actual fire loss, plus the cost of writing 


the business, which in our case is 20 per cent. 

The very best information we have been able to secure leads 
us to believe that during the past five years the stock companies 
have paid out for fire losses on canning factories only about 
#51 for each $100 collected, leaving $69 for cost of writing the 
bus:aess and profit. 

We expect to select our risks and our loss from fire should be 
less than 31 per cent, but granting that our loss is 31 per cent 
and we pay out 20 per cent for writing the business, this makes 
a total of 51 per cent, or, in other words, $49 out of every $100 
collected may be returned to the subscribers as dividends. 

As a matter of fact, at this time we have policies written 
on more than 100 of the best canning houses of the country. 
We have had only $75 loss from fires and we have sufficient 
money in the bank to pay for several total losses under our 
policies. 
lines of 

reason 


This plan has been in successful operation in other 
manufacture for the past thirty years and there is no 
why it should not be applied to the canning business. 

We occasionally hear some old line insurance agent or hurry- 
up lawyer say that our policy is not legal, but we are assured 
by the best insurance legal talent in the country that we are 
doing business along perfectly legitimate legal lines. 

With the management of a committee 
of your own selection. and the money in the bank to pay the 
loss should you have a fire, is there any reason why you should 
not immediately. give us at least a portion of your insurance 
when it is so perfectly evident that you are likely 
one-half of your money back in the form of 


business under the 


business, 
to receive nearly 
dividends? 
Don’t wait until 
business at once. 


next week or next year, but send in some 
Yours very truly, 
FRANK VAN CAMP, Chairman. 
Cuas..S. Crary, Treasurer. 
GerorGeE G. BAILEY 
WILLIAM R. ROACH. 
L. J. Risser. 
Advisory Committee. 
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| Now is the time when you need a 
KNAPP LABELER and BOXER. 


There is no way so sure and none so practical as the } 
Knapp way of labeling and boxing cans. Our Hand 
Labeler and Boxer make it possible for the smaller packer 
to label and box cans in the best and cheapest way, and 
our Power Machine for the packer who needs great speed 
is the best ever. 








Write us early for leasing, exchange or sale proposition. 
Every Machine fully guaranteed. Yours faithfully, 


THE FRED H. KNAPP COMPANY, 
































324 WASHINGTON BOULEVARD e rs : CHICAGO 
B\\\\\ e556 poen pon 
ANE WY ¢_\y. 

aw | THE DIRECT LINE TO THE 


CANNERS’ CONVENTION 


LOUISVILLE, KY. 


IS THE 








| MONON ROUTE 





Solid Through Vestibuled Trains. 
Electric Lighted Sleepers. 
Unequaled Parlor and Dining Car 
Service. 


City Ticket Office, 182 So. Clark St. 
CHICAGO 
Telephone Central 5487 


FRANK J. REED, HERBERT WILEY, 
Gen. Pass. Agt. Trav, Pass. Agt. 
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FOREIGN COMMERCE OF THE UNITED STATES 
IN 1908, 

The United States is not alone in the record of 
smaller imports and smaller exports which will char- 
acterize the history of our foreign commerce in the 
year about to end. Of the twenty-five principal coun- 
tries of the world whose foreign commerce the bureau 
of statistics of the Department of Commerce and La- 
bor records month by month and year by year, all but 
four show a falling off in exports and nearly two- 
thirds show a falling off in imports. 

The bureau of statistics presents in its monthly sum- 
mary of commerce and finance a statement showing 
the imports and exports of each of the principal coun- 
tries of the world for that portion of their, respective 
fiscal years available, and compares the imports and 
exports of the accumulated months with the corres- 
ponding months of the preceding year, and with this 
a statement of the average monthly imports and aver- 
age monthly exports of each or the countries in ques- 
tion during the latest period for which the respective 
statements are available. The countries included in 
this statement are Argentina, Australia, Austria-Hun- 
gary, Belgium, Brazil, Canada, Chile, China, Cuba, 
Egypt, France, Germany, Italy, Japan, Mexico, Neth- 
erlands, Norway, Russia, Spain, Sweden, Switzer- 
land, the United Kingdom, the United States, and.a 
number of smaller countries. In all of the important 
cases except China, Chile and the Netherlands, the 
figures of certain months of the year 1908 are now 
available. 

An examination of this statement shows that in 
every country for which 1908 figures are available, 
with the exceptions of Argentina, Spain, Greece and 
Sweden, the exports of 1908 fall below those of 1907, 
while in practically two-thirds of the cases the im- 
ports of 1908 also fall below those of a corresponding 
period of 1907. ‘Taking the full list of the countries 
in question, but omitting the United States, the aver- 
age monthly importation of the more than a score of 
principal countries thus included has fallen from 
$935,000,000 in 1907 to $885,000,000 in 1908, and the 
average monthly exportation has fallen from $804,- 
000,000 in 1907 to $739,000,000 in 1908. 

It will thus be seen that the falling off of approxi- 
mately $300,000,000 in imports and perhaps $150,- 
000,000 in exports in the commerce of the United 
States during the calendar year 1908 is merely a part 
of a general condition which prevailed the world over. 
Probably the falling off in our own imports is larger, 
proportionately, than that of many other countries. 
Prior to the financial depression which began in Oc- 
tober, 1907, and the industrial and commercial de- 
pression which quickly followed, the imports into the 
United States were making an unusually high record, 
ranging from $134,000,000 in December, 1906; and 
$133,000,000 in March, 1907, to $125,000,000 in Au- 
gust, $106,000,000 in September, and $111,009,000 in 
October, 1907. With a reduction in activity in the 
manufacturing industries and the consequent reduc- 


tion in demand for manufacturers’ materials, the im- 
portations fell to $92,000,000 in December, 1907, $85,- 
000,000 in January, 1908, and as low as $84,000,000 
in May, 1908, this period from December, 1907, to 
October, 1908, showing a lower record of imports 
than any other like period since the calendar vear 
year 1904. In October, 1908, however, a marked 
increase in imports occurred, and also in November, 
the total for the latter month being $104,000,000 and 
justifying an estimate of $1,100,000,000 as the total 
imports of the calendar year 1908. 

On the export side, the period immediately fol 
lowing the depression of 1907 showed enlarged ex- 
ports, pushing the monthly total up to more than 
$200,000,000 for the first time in the history of the 
country, the record for January, 1908, being $206,- 
000,000 of exports against $85,000,000 of imports, the 
exports in that month being thus about two and one- 
half times as great as the imports. The extremely 
large exports in the period immediately following th« 
financial depression of October and November, 1907, 
were continued several months, until the surplus stocks 
of manufactures and grain were, to a considerable 
extent at least, disposed of. Then, by the middle of 
the calendar year 1908, exports fell until they had 
made the lowest record since 1904, amounting in Jul 
to only $103,000,000, but gradually increasing until 
they were $172,000,000 in October and $161,000,000 
in November, and indicating that the exports of the 
calendar year 1908 will amount to about $1,750.0%0,- 
000, making the excess of exports over imports for 
the calendar year 1908 approximately $650,000,000 

These marked reductions in the imports and ex 
ports of the United States during the calendar year 
1908 are not entirely the result of a falling off in 
the quantity of merchandise moved into or out of the 
country. Doubtless there has been a marked de- 
crease in the quantity of certain materials imported, 
especially in those required for use in manufacturing ; 
but it is also doubtless true that a part, and in some 
cases a considerable part, of the reduction in value of 
imports is due to lower prices rather than smaller 
quantities of the articles in question. For example. 
the value of raw silk imports in the ten months end- 
ing with October, 1908, is quoted by the bureau of 
statistics records as but $48,553,281, against $59,571,- 
928 in the corresponding months of 1907; yet the 
same statement shows that the quantity of raw silk 
imported in the ten months of 1908 exceeded by 
more than a million pounds the quantity imported at 
the higher valuation in the same months of 1907, the 
quantity of raw silk imported in the ten months end- 
ing with October, 1908, being 14,110,218 pounds, 
against 12,973,689 pounds in the corresponding period 
of 1907, when values were more than $11,000,000 in 
excess of those quoted for the larger quantity in 1908. 
The quantity of india rubber imported in the ten 
months ending with October, 1908, fell but about 
1,500,000 pounds below that for the corresponding 
months of 1907, yet the value fell $12,500,000 below 
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BOXES 


Weare now contracting for canned goods 


























boxes for delivery during the season of 1909. 


Our Low Prices Will Surprise You 


We know the Kieckhefer Wedge Dove- 
tail Box is the best ever placed on the market, 
and we want you to know it. 


Nothing we could say will convince you of 
its merits half as quickly as an examination of the 
box itself. Therefore if you will write us we 
will send you express prepaid a sample 
of this high grade box. 


We are shipping boxes all over the United 
States and we want every canner ito get a 
sample of the Kieckhefer box. 


WRITE US TODAY. 








Kieckhefer Box Company 


Milwaukee, Wis. 
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that of the corresponding months of last year. The 
quantity of fibers imported in the ten months of 1908 
was 249,183 tons, against 263,543 tons in the same 
months of the preceding year, yet the value fell from 
$36,000,000 in the ten months of 1907 to $25,000,000 
in the corresponding months of the present year. 
The $13,500,000 pounds of wool imported in October, 
1908, actually showed a less value than the 10,750,000 
pounds imported in October, 1907. Tin imports of 
6,308,000 pounds in October of the present vear were 
valued at but $1,760,000, while 6,630,000 pounds of 
tin imported in October, 1907, were valued at $2,360,- 
000. The 7,082,000 pounds of india rubber imported 
in October, 1908, were valued at practically the same 
number of dollars as the 5,647,000 pounds imported in 
October, 1907; and 2,000,000 pounds of raw silk im- 
ported in October, 1908, were valued at a sum slightly 
less than that for 1,500,000 pounds imported in Oc- 
tober, 1907, thus indicating that the reduction in the 
total value of, the imports is due, in some degree, to 
lower prices and not entirely to a reduction in actual 
quantities imported. 


An analysis of the year’s foreign commerce by 
grand divisions shows that the principal decrease on 
the import side occurred in trade with: Europe, and 
on the export side in the trade with North America. 
Imports from Europe in the ten months for which de- 
tailed figures are available showed a decrease from 
$625,000,000 in ten months of 1907 to $436,000,000 
in the same months of 1908; those from North Ameri- 
ca and Asia show each a decrease of $45,000,000 from 
the totals of the corresponding period of last year; 
those from South America show a decrease of $25,- 
000,000, and those from Oceania and Africa each a 
reduction of about $8,000,000. Exports to Europe 
show a decrease of but 3 per cent, or from $1,003,000,- 
000 in ten months of 1907 to $969,000,000 in the same 
period of 1908, while those to North America show 
a decrease of 21 per cent, or from $308,000,000 in 
ten months of 1907 to $244,000,000 in the correspond- 
ing period of 1908. Exports to South America and 
Asia show a decrease of about $7,000,000, while those 
to Oceania and Africa increased slightly over the 
totals for the corresponding period of last year. 
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Sold under Se Seceese Canning Machinery Company's guarantee of perfect satisfaction. Price complete, with 50 feet of track and cables, $800.00 
F. 0. B.c Hoopeston, Illinois. For further information and catalogues, address 


Saracue Canning Machinery Company, 





Sole Owners and Manufacturers, Chicago, Illinois. 











The HARRIS PATENT POWER HOIST anp CARRYING MACHINE 
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Gold under C. 8. Harris Com- 
Pany’s guarantee of perfect satis- 
faction. Price complete with so 
feet of Track and Cables, $300.00, 
f. O. B. cars Rome, N.Y. For 
urther inf ion and catalog 
address 
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Cc. S. HARRIS COMPA: 


Sole Owners & Manufacturers, 


ROME, N. ¥. 
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That Will Cut Your Tel- 
A CO D egraph Bills in HALF 
The California Fruit Canners’ 
Association Code 


Compiled especially for canned goods and dried 
fruit trade. Its use means economy. 


Prive, $5.00, Postpaid 


Order Througl) The CANNER, 
5 Wabash Avenue, Chicago 


Codes forwarded same day order is received 

















you want to sell your factory 

If you want to buy a factory 

If you want a partner 

If you want a situation as processor 

If you want a good processor 

If you want to rent your factory 

If you want to buy seed 

If you have seed to sell 

If you want to sell used machinery 

If you want to buy used machinery 

If you want at any time to reach canners, 
preservers, picklers, salesmen, brokers, traders 


Put a Want Ad in “The Canner” 


TOMATO GULTURE 


This is a practical treatise on the Tomato by~ Will W. Tracy, 
U.S. Dept. of Agriculture, including history, methods of planting, 
fertilization, complete account of the insect and di 
which attack Tomatoes, and remedies for control. Illustrated, 150 
pages, 75 cents. Order through THE CANNER. 


BEAN CULTURE 


This is the only~ complete, comprehensive and authoritative 
book published on the subject of Beans and their culture. It is by 
Glenn C. Sevey, B.S., and discusses cultivation, fertilization, reme- 
dies for insects, etc. Illustrated, 144 pages, 75 cents. 

Order through THE CANNER. 












































HAWKINS UNIVERSAL EXHAUSTER 


The best Continuous Automatic Exhauster. Furnished 
any size and any Capacity desired. 


For further particulars address 


SPRAGUE CANNING MACHINERY CO. 


5 Wabash Avenue, CHICAGO 





Stop Hand Work! 


IN BRINING AND SYRUPING 


KRAUT 
HOMINY 
BAKED BEANS 


or any other goods that require the 
introduction of liquid to cans. 





THE UNIVERSAL LIQUID FILLER 


Continuous, Trayless and entire! y automatic. This machine fills 
cans or glass jars of any size with liquid up to any desired height. 
iT fills to a dead line wherever set. Absolutely no waste. 
It is a simple, thoroughly well built, substantial machine which 
does not get out of order. Changes in height of fill or in size of 
can are quickly made. 


Works Equally Well on Studhole Cans or 
Open Top Sanitary Style Cans 


Capacity on Gallon Cans, 20,000 10 hours, on smaller 


sizes, 40,000. 


SPRAGUE CANNING MACHINERY CO. 


FACTORY SALES OFFICE 
HOOPESTON, ILLINOIS 5 Wabash Ave., CHICAGO, ILL. 


DANIEL G.. TRENCH & CO., GENERAL AGENTS 
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THE HAWKINS CAPPING MACHINE 


ALL USERS OF THE HAWKINS MACHINE 
Consider it the Best Investment They Ever Made. 


IF YOU WANT THE BEST BUY THE HAWKINS 








THE STAR 
CAPPING MACHINE 












This machine gives excellent satisfaction. It sells at a lower 
price than the Hawkins and is guaranteed superior to any 
Capper on the market, excepting only the Hawkins. In it 
the construction of a Rotary Capper is reduced to the sim- 


plest possible elements 











SPRAGUE CANNING MACHINERY CO. 


DANIEL G. TRENCH & CO., GENERAL AGENTS 
SALES OFFICE, 5 WABASH AVENUE - - - “ CHICAGO 
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LAST WASTE 
ANY SIZE OR 


WE BUY TIN 
SCRAPZz 


THE VULCAN DETINNING CO. 


157 Cedar St., NEW YORK, ann STREATOR. ILL. 

















Charles S. Trench & Co. 


BROKERS IN 


PIG TIN anp 
TIN PLATE 


81 FULTON STREET :: NEW YORK 
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Has it ever occurred 
to you that the sav- 
ing in labor, the 
doing away with 
noises, the inconven- 
ience of handling re- 
torts is a thing of the 
past? The new au- 
tomatic Cooker and 
Sterilizing machine 
offers; you all of this 
saving, as with this 
machine you are 
supplying the mise 
bh sing link in your 
=} canning factory. 

y The missing link 
takes the cans direct- 
ly from the capper, 
sterilizes, cools and 
delivers them in your 
warehouse, Quality in 
the way of flavor and 
color is within your 
control, as the miss- 
ing link gives you ab- 
solute control of 
time and temperature. 

We.will have a sec- 
tion of the complete 
machine in operation 
at the Canners’ Con- 
vention to be held at 
Louisville, Ky., Feb- 
ruary 1-6, 1909. 

A catalogue de- 
scribing this machine 
in detail can be had 
for the asking—a 


postal card will bring it to you. 


THE HASTINGS iDUSTRIAL COMPANY ; 


General Sales Agents 
CHICAGO, ILLINOIS, U. S. A. 
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BOOKS YOU OUGHT to HAVE 








A Complete 


Course in Canning 


Being a Thorough Exposition of Practi- 
cal Methods of Hermetically Sealing 
Canned Goods, and Preserving Fruits 
and Vegetabies. 








By an Expert Processorand Chemist 


This Work Written in Plain Language, Easily 
Understood. With Its Aid All Processes 
Readily Mastered. 


PRICE $5.00 


Order through THE CANNER CASH WITH ORDER 


PROF. DUCKWALL’S New Book 


Canning andPreserving 


WITH 











“THE CANNER” ‘5 Wabash Ave., 


BACTERIOLOGIGAL TECHNIQUE 
478 Pages, 221 Illustrations. ~ 


Beautifully Bound in Cloth 


@A Practical and Scientific Text Book 
for Canners, Preservers, Manufacturers 
of Food Products, Superintendents and 
Processors. 


@A manager who will master this text 
book will command double his present 
salary and be worth it to his employers. 


@This is the text book now used in the 
Laboratory School. A class has been 
organized. 


Price $5.00 Postage 29c 


FOR SALE BY 


Chicago | 
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Patents | 
Trade-Marks 


FOOD and DRUGS 
ACT OPINIONS Merchandise Brokers 
LE SE EE BOE AEE LE REE 


FARNUM BROKERAGE CO, 


(INCORPORATED) 





KANSAS CITY 
MO. 


JOSEPH M. BOWYER 


ATTORNEY AT LAW AND IO F. STREET, W. W. We sell canned goods and wget ‘ome § Have our 


own warehouse. New accounts solicited. Particular 


SOLICITOR OF PATENTS WASHINGTON, D. 6. attention given to the introduction of new goods. 


Write to us. 















































FOR NEW SUBSCRIBERS | | O00D Bowns —— 
= casero | | celier’s Library 


FRUIT PACKER PUB Canning and Preserving, with Bacteriological 
LISHING CO. Technique, by E. W. Duckwall, M.S.; 500 pages; 
, $5.00. Postage, 29 cents. 
Chi Sil Ensilage and Silage. By Manly Miles 
5 Wabash Ave., . mee M. D. F. R. M. S. Tilustrated. 100 pages. 5x7 in. 
Cloth. 50 cts. 

Asparagus. By F. M. Hexamer. Illustrated. 174 
Please send us THE CANNER AND DriEp Fruit ne + age bg Dg ES ore 
Packer for ONE YEAR, for which we will by ‘A. D. Shamel, =. A. Secneth de W. Fulton, BW. 
remit Three Dollars (Foreign Subscriptions Five i *500 sama Ga! tas Chet "3150. anges 
Dollars) within the next sixty days. Field Notes on Apple Culture. By Prof. L. H. 

Bailey, Jr. Illustrated. 90 pages, 5x7 in. Cloth. 
75 cts. 

Peach Culture. By J. Alexander Fulton. Illus- 
trated. 204 pages, 5x7 in. Cloth. $1.00. 

Insects and Insecticides. By Clarence M. Weed. 
Illustrated. 334 pages, 5x7 in. Cloth. $1.50. 

Strawberry Culturist. By A. S. Fuller. LIllus- 
trated.. 5x7 in. Cloth. 25 cts. 

Plums and Plum Culture. By Prof. F. A. Waugh. 
Tlustrated. 391, pages, 5x7 in. Cloth. $1.50. 

Spraying Crops—Why, When and How. By Clar- 
ence M. Weed. Illustrated. 5x7 in. 15° pages. 
Cloth. 50 cts. 


Order through the CANNER, 22 Readolph &t., 
Chicage. CASH WITH ORDEA. 








































































ASSOCIATIONS 


The associations listed below include the’ principal organizations in the canning and allied industries in the — 
United States. . Communications should be addressed to the secretaries of the several organizations. 








National Canners’ Association. 


CHAS. 8S. CRARY, President, L. A. SEARS, Vice-President, FRANK E, GORRELL, Seo’y and Treas., 
Hoopeston, Ill, Chillicothe, Ohio. Bel Air, Md. 
Dues are graduated ac to ou ut, as follows: Packers of from 1,000 to 5,000 » 00; 
150,000, $16.00; 150,000 to 7500, 600, $25.0; exceeding 200,000, $50.00. ee ee ee 





@estern Packers’ Canned Goode’ angst 








L. J. RISSER, President, W. BR. ROACH, Vice-President, F. WILEY, Seo’y and Treas., 
Onarga, Ill. Hart, Mich. Edinburgh, Ind, 
Dues: $10 per year. Active canners in — Indiana, Illinois, Iowa, Kentucky, Mic! , Minnesota, Missouri, Kansas, 
Utah and Wiseteniny one eligible for member - my mann F Nebraska, Ohie, 
Southern Canners’ Association. 
B. A. CRADDOCK, President, J. C. SAUNDERS, JR., Vice-President, FESTUS RHODES, Seo’y and Treas., 
Humboldt, Tenn. Lebanon, Tenn. Whiteville. 
Indiana Canmners’ Association. 
Cc. W. McREYNOLDS, President, CHAS. LATCHEM, Vice-President, F. J08. SCHULER, . 
Kokomo. Grotherseille. seer 


a! A" 
Initiation fee, $2.50. Annual dues, $5.00. 


Obio Canners’ Association. 
J. C. WARVEL, President, WM. T. BELL, Vice-President, JAS. STOOPS, Seo’y and Treas., 
Wauseon. Circleville. Waynesville. 


Tri-State Packers’ Hssociation. 
W. 0. HOFFECKER, President, Smyrna, Del. E. GREENABAUM, Vice-President, Seaford, Del. ROBT. 8. FOGG, Vice-President, Salem, N. J. 
Page T. WRIGHTSON, Vice-President, Easton, Md. C. M. DASHIELL, Secretary and Treasurer, Princess Anne, Md. 
person or firm coonget in Paced yy of canned goods in the States of New Jersey, Delaware and Maryland and the Eastern shore ef 


Virginia may Sar toons a 
Gulf Coast Canners’ Association. 


CHARLES H. TORSCH, President, Bay St. Louis, Miss. W. EK. M. DUKATE, Vice-Pres., Biloxi, Miss. 
I, HEIDENHEIM, Seo’y-Treas., Biloxi, Miss. 
Canners and packers in the gulf coast states are eligible to membership. 


Canners’ League of California. 
L. F. GRAHAM, President, San Jose. F. F. STETSON, Vice-President, Los Angeles. ISIDOR JACOBS, Vice-President, San Francisos, 
HOWARD C. ROWLEY, Secretary, San Francisco. JAY DEMING, Treasurer, San Francisco, 


New York State Canned Goods Packers’ Association. 
JAMES F. OLNEY, President, E. 8. THORNE, Vice-President, A. RB. HATFIELD, Secretary, M. N. WENTWORTH, Treasurer, 
Rome, N. ¥. Geneva, N. Y. Utica, N. Y. Rome, N. Y. 
Any person, firm or corporation engaged in the canning business in New York State is eligible to membership. Dues: $5 a year. 


Lowa Camners’ Association. 
JACOB WACKENBARTH, President, A. T. BIRCHARD, Vice-President, E. W. VIRDEN, Seo’y and Treas., 
Independence. Marshalltown. Cedar Rapids. 
Persons or firms engaged in the manufacture of canned fruits or vegetables are eligible. Annual dues: $5. 


Minnesota Canners’ Hesociation. 


President, H. C. BULL, Vice-President, H. E. VA Sec’y and 
M. H. HEGERLE, en Skate gS Z Treas., 
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Bonifacius. 
Canners in Mixneosts are eligible. Annual dues: $5. 


Missouri Valley Canners’ Association. 
FB arene AB geome Ee one k in Missouri are eligible to soaishnatiins en ane ane Saat, Ce 








Persons soit 
Glisconsin Canners’ Association. 
KM, 5. mare President, WM. LARSEN, Vice-President, w. C, ee See, xX. W. a Secretary, 


Chippewa Falls. Green Bay. 
Those pow ca ‘in the ‘canning business in Wisconsin are re eligible to membership. 


Michigan Canners’ Hesociation. 








W. S. THOMAS, President, W. BR. ROACH, Vice-President, FRANK GERBER, i anne, 
Grand Rapids, Mich, Hart, Mich. Fremont, Mich, 
Canning Machinery and Supplies Hssoctation. 
. LANG, JR., id Tom T. STAFF, Secretary, THOS. A. SCOTT, Treasurer, GEO. W. CO 
“> a — oy Terre e Haute, Ind, Cadiz, Ohio. Patent, w i eaideat, 





National Canned Goods and Dried fruit Brokers’ Association. 


Ww . FROST, President, J. L. FLANNERY, JR., Secretary, H. C. GILBERT, Treasurer, 
a 6 Ti. Chicago, Ill. St. Louis, Mo, . 





National food Manufacturers’ Hssociation. 


LOUIS H. iville, Ky. W. H. WILLIAMS, First Vice-President, T. J. BNOnaay, eee ‘Vico-Fresident, 
' FRANK R. MEYER, Th Vice-President WILLIAM 4H. , Treasurer, E. C, JOHNSON, Secretary, 
St. Louis. Dues: $20 per year, Philadelphia. 































| Wheeling Cans and | 
SolderHemmedCaps 


If you are going to pack Hominy, Kraut, Beans 

or other Winter Goods, better let us send you 

a.sample car of our “ Special’ Strong Cans 
made from selected heavy Tin Plate. 


ad i al 


nae 





SF PN ah: 


Our Solder Hemmed Caps, which we are now 
prepared to furnish with all cans are the best in 
the market. The Solder is in the right place and 
S - - Plenty of it. re 3 = 





WHEELING CAN COMPANY. 


WHEELING, W. VA. 
\ OLIVER J. JOHNSON, President 
WILLIAM SUGDALE, Sales Agent for' Indiana and Kentucky, 301 Majestic Bidg., Indianapolis, ind. 
\ 











